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Brigham Young University 
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Bed Room Suits— 


In Oak, Mahogany, Birch, Maple and 


Hungarian Ash. 


Tables, @bairs ans Rockers 


In Oak, Mahogany, Cherry, Birch and 
Maple. 


Brass ang Iron Bedsteads 


With Chairs to match. 


We carry a ull line of RANGES & 5 UV bio: 


30 10 40 E. THIRD SOUTH STREET. 


ANd the DOotor Salt: 


‘“‘Take this prescription to Druehl & 
Franken’s Store. It ' will) be sure to be 
filled correctly) there, and. with «thes best 
and purest drugs.’’ 

That’s a good reputation to have among 
physicians, and we have earned it. We 
believe that the best is none too good for 
sick folks. 


belo halt hel dl hat hell el ee al tel a dal tal id dal al a a ol di a lel a i a he 


We keep everything that a good pharmacy should keep. 


Pure Spices and pure Cream of Tartar are essential to good 
cooking. We keep both. 


FON NI NINN 


DRUEHL & FRANKEN, 
Practical and Reliable Torudgists, 


S. E. CORNER MAIN AND THIRD SOUTH STS., 


tne cs LAKE CITY, UTAH 


Buy Your Shoes. 
Davis Shoe House, 


lO MAIN STREET. 


UO R ROR eC Ae OE ee See ee Be 


Reliable Footwear at Popular Prices. 


is 


UPB 


Walker Bros. & Fyler Co., 


LEADERS - IN;- LOW: PRICES 


Our Mammotu New Srock for the fall of 1895 has 
arrived, and our prices are lower than ever. We extend a cordial 
invitation to all who wish the BEST GOODS AT LOWEST PRICES 
to call and see for themselves. 


ee re ee oe 


A. T. AXOON, 


Railroad Tickel Br oker 


Member National Ticket Brokers’ Ass’n, 


New Tickets at Gut Rates. Baggage Checked. oe Secured. 
Excursion Jickets bought, sold or exchanged. 


PILL III 


Telephone 638. 209 Main Street, SALT LAKE CITY. 


ao=>MANUFACTURER OF <x 


PURE WOE REAM, ATER Toto, GANDIES 


HOME MADE BREAD AND CAKES, 


266 &. Main Street, 


TELEPHONE 27. 


PROMPT DELIVERY. SALT LAKE GITy. 


ALICE E. YANT., D. D. S. He YANT,2 OD. D.“S. 


DRS. YANT & YANT, 


All Classes of Dental Work >@Dentists®, 
Performed. 
ny Rooms 22-3-4-5-6 Wasatch Biock, 
Satisfaction Guaranteed. 
Pee GazrSalt Lake City. 


Your Patronage Solicited. 


257 Main St. _ 257 Nain St. 


DON’T FORGET THAT 


Is the fairest place in the city. to buy Crockery, Glassware, 
Tinware, Wooden and Graniteware, etc. 


For TOYS, DOLGS and X’MAS GOODS 
Of all kinds THE FAIR cannot be excelled. 


ESTABLISHED 1879. __..onnnes xe” 


WILLIAM SKEWES & SON, 


utbalavees an ees 
AFunecral Gicectorx 
18 6. Third South Street. 


Telephone 445. SALT LAKE CITY. 


ENO TIOAL 


«00k Book. 


Ale NJ NV 
LZ Noe a risa 


TRIED AND AppRoVED RECIPES) 


CAREFULLY PREPARED BY 


The ladies of the Rentral Qhristian Chureb, 
PO CARH GUYS UPAR, 


Be EES 


“We may live without poetry, music and art, 
We may live without conscience, and live without heart; 
We may live without friends, we may live without books; 
But the civilized man cannot live without cooks. 
He may live without books—what is knowledge but grieving? 
He may live without hope—what is hope but deceiving? 
He may live without love—what is passion but pining? 
But where ts the man that can live without dining?” 
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For Artistic Millinery, visit The Leader. 


SOUPS. 


% Sd ¢ 


SOUP STOCK. 


Five or six pounds of shin of beef cut into pieces. Two 
small onions, two carrots, a bunch of soup herbs, salt and pepper 
to your taste. Pour on all four quarts of cold water, bring to a 
boil, skim well, then set aside to simmer, closely covered, six or 
eight hours, then strain and set away. Next day take all the fat 
from the top. This is the foundation of many soups. If you wish 
vegetable soup, add a small quantity of vegetables, cut up in small 
squares. If maccaroni or vermicelli is desired, break up in short 
pieces and boil slowly half hour. 


QUICK SOUP. 


Take a can of peas, cook a few moments until very soft, 
then press through coarse seive, add one quart of milk, or half 
milk and half water, butter size of hen’s egg, bring to a boil, 
thicken with cornstarch until the consistency of cream, add salt, 
pepper, and dash of nutmeg. Serve very hot with crackers, or 


thin slices of buttered toast. 
Mrs. B. F. Clay. 


CHICKEN SOUP. 


To one full grown fowl, pour on two gallons of cold water, 
and set the pot on the back of the stove so that it may cook slowly 
for three hours. Skim several times, then place the pot where it 
will boil slowly, and thicken with two tablespoons of flour, mixed 
with a little cold water, one teacup of rice, one teacup of cream 
or sweet milk, salt and pepper to the taste, and just before serving 


throw in a little parsley. 
Housekeeping in the Blue Grass. 


Huyler’s Delicious Candies, fresh weekly. Smith Drug Co. 


4 
G. F. Stiehl, Surgeon Dentist, 311-312 McCornick Bldg., Salt Lake 


DELICIOUS SOUP. 


One quart of peeled tomatoes, one half teaspoonful of soda, 
let this stew until tomatoes are thoroughly cooked. Have one 
gallon of boiling milk, new and unskimmed; pour in the tomatoes, 
stirring well. Let all boil together fifteen minutes, season with 
pepper, salt and one tablespoonful of butter. Just before pouring 


up, thicken up with pounded crackers. 
Mrs. B. F. Clay. 


EXCELLENT SOUP. 


- Take two pounds of the scraggy part of the neck of mutton. 
Cut the meat from the bone, removing all the fat; cut the meat 
into small pieces and put into a soup pot, with a few slices 
of turnip, two small carrots, one onion, one stalk of celery, all 
sliced, and one-half cup of pearled barley, three pints of water, 
and boil gently two hours. Onthe bones put one quart of water, 
and boil. gently the same length of time; then drain this into the 
soup. Melt one spoonful of butter and flour together until per- 
fectly’ smooth; then stir this into the soup with a spoonful of 
chopped parsley, season with salt and pepper and serve hot. 


OYSTER SOUP. 


Two quarts of new milk, one quarter of pound of butter. Let 
boil in a double boiler, or put the milk ina can, and set in pot of 
hot water until it boils, then add one pint of powdered crackers, 
salt and pepper to taste. Pour one can of oysters with the liquid 
of the oyster into the boiling milk, let boil a few minutes until the 
oysters become plump, then add a few broken crackers, and it is 


ready to serve. 
; Mrs. B. F. Clay. 


NOODLES FOR SOUP. 


To one egg, add a little salt and flour enough to make a 
stiff dough; roll out in a thin sheet, and dredge with flour to 
prevent sticking; then roll as for dumpling, and shave down in 
very small pieces, just as you would shave cabbage for slaw. 


Go to W. S. Henderson's Grocery to buy Extra Sliced Peaches. 
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Wonderful Cheap Headgear at The Wonder. 


TURKEY SOUP. 


FROM THE BONES AND LEFT-OVER MEAT. 


Put the left-over pieces into a kettle with two quarts of 
water and a tablespoonful of rice, covering closely, and setting on 
the back of stove to simmer for an hour, then let boil slowly until 
_the rice is done, and pour into an earthen jar, and set in a cool 
place until next day. When wanted for dinner, remove the layer 
of fat which rises to top of soup, then heat and serve hot with 
crackers and pickles. 


POTATO SOUP. 


One quart of milk, new and unskimmed, three good size 
potatoes, slice in thin slices; pour hot water over potatoes and let 
boil until you can stick a fork through them, then pour them into 
the boiling miik. Put in butter, pepper and salt to taste, then add 
rolled crackers to thicken, and let boil a few minutes. This is a 


good imitation of oyster soup. 
Mrs. B. F. Clay. 


COLD WATER SOUP. 


Take a shank of veal and beef, half as much veal as beef, 
simmer, not boil, in tightly covered kettle for about five hours; 
replenish with small quantities of cold water; set aside until next 
day; skim off the fat and simmer again for three or four hours; 
cook celery sticks and leaves for one-half hour, then add to soup 
and strain all; there should be about two quarts. Set over fire, 
when boiling, add salt and pepper and crupple; let boil one 
minute, stirring well, then serve. | 


CRUPPEE— Rub flour enough into raw egg to make it 
granulate; take plenty of flour and rub hard with both hands. It 
is better made the day before and will keep for weeks. 


OX TAIL SOUP. 


Take two tails, cut apart at each joint, wash clean and let 
stand in cold water for an hour; then put into a kettle with one 


Headquarters for latest imported Perfumes. Smith Drug Co. 
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and a half gallons of cold water; when this comes to a boil, skim, 
then boil slowly from six to eight honrs. Season to taste and 


strain before sending to table. 
Mrs. S, B, James. 


OKRA SOUP. 


Cut up and skin two chickens, with two onions and three 
strips of middling meat. Fry this in a skillet; when it is done, 
pour some water on it and rinse all into a pot, filling the pot two- 
thirds full of water. Put in one quart of tomatoes and let it cook 
with the soup. Ina saucepan cook four pints of okra. When the 
chicken in the soup has boiled long enough to leave the bone, pour 
the soup through the colander, so as to take out all of the bones, 
-and drop in the tomatoes and pieces of middling. Pull the meat 
or chicken into small pieces, and put back the soup to boil, adding 
the okra. | 


Housekeeping in the Blue Grass, 


TOMATO SOUR: 


One quart of tomatoes, one quart of milk, one quart of hot 
water, two level teapoonsfuls of soda put into the tomatoes after 
they are stewed done, about five whole cloves and a piece of red 
pepper pod, one-fourth pound of butter. Tomatoes should be 
strained, then add the boiling water, milk and butter, let come to 
a boil, and just before serving add the salt to taste. 

Mrs. R. O. Chaney. 


Go to W. S. Henderson’s Grocery to buy Choice Fruits & Vegetables 
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MEATS. 


® o % 


VEAL LOAF. 


Three pounds of veal chopped fine, butter size of an egg, 
three eggs, three tablespoons cream or milk. Mix eggs and cream 
with the veal, add four powdered crackers, one teaspoon black 
pepper, one teaspoon salt and one of sage. Bake two and one half 
hours, baste with butter. 

Mrs. Miller. 


JELLIED VEAL. 


Cut a knuckle of veal into three pieces, boil it slowly until 
the meat will slip easily from the bones, take out the liquid, re- 
move the bones, chop the meat fine, season with spices or sweet 
herbs. Put back into the liquid and boil until almost dry, turn 
into mould and let it remain until next day. The juice of a lemon 
stirred in just before taken from the stove improves it. Garnish 


with slices of lemon. 
Mrs, Miller, 


STUFFED BEEF STEAK. 


Take a round of steak, season to taste, dredge with flour, 
two teacups of dry bread crumbs, one onion, season with pepper 
and salt and a lump of butter, sage if you like, spread on beef 
steak, roll and tie and bake thirty minutes. Put a lump of butter in 


the pan to baste it with. 
Mrs. Mattie Swortwood. 


BOILED TONGUE. 


An ox tongue to be tender needs to be boiled three hours. 
When done, take it up, dip in cold water, and peel off the skin. 
Serve sliced thin with caper sauce or sauce piquant. 


Smith Drug Co. carry the largest assortment of Face Powders 
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PIQUANT SAUCE 


Is brown sauce made pleasantly sharp and relishing with vinegar, 
a piece of onion, some bruised peppercorns, and half a bay 
leaf boiled in. Strain it and add a few capers or chopped pickle, 


making it in effect a brown caper sauce. 
I, O. Pulliam. 


OYSTER PATTIES. 


One pound flour sifted, one teaspoonful salt,,one heaping 
teaspoon sugar, one pound butter, one yolk egg, one good cupful 
cold water. 

Flour, sugar and salt mixed together, put yolk of egg in and 
stir with a fork; pour water in and stir well. 

Wash salt from butter in cold water and dry on napkin, 
taking small pieces at a time and dry thoroughly. 

Take the dough on floured board and mould well, roll in a 
square sheet one-half inch thick and spread or lay flat pieces half 
of butter on top and sprinkle a little flour over and fold dough to- 
ward the center, keeping it in square piece. Pat gently with roll- 
ing pin until it is flat enough to roll. Roll to about one-half inch 
again and lay remaining butter on as before, sprinkle flour and fold 
in square, pat down gently and roll in square to one-half inch. 
Fold and put away to cool, then roll the dough two times more 
making four times in all. Roll one-fourth inch thick, dip cutter in 
hot water so as not to mash the dough, and cut, put patties in pan 
that has a layer of brown paper and bake in very quick oven about 


ten minutes. 
Mrs. R.N. Piper. 


FILLING. 


One pint oysters, one cup cream, one tablespoon butter, 


dash nutmeg, juice lemon, red pepper, heaping tablespoon flour. 
Mrs. R.N. Piper. 


Go to W. S. Henderson’s Grocery to buy Gordon & Dilworth Fruits 
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BEEF ROLL. 


Three pounds raw beef, chopped very fine, one-fourth 
pound butter, two eggs, two soda crackers, onions, parsley, pep- 
per and salt to taste; all mixed together, made into a loaf and 
baked. 


Mrs, J. C. Budds 
PORK STEAK. 


The cuts from the leg and shoulder are called steaks, and 
are broiled or fried as beefsteaks; sprinkle with powdered sage, if 
liked, and send fried apples on with them, or any sauce preferred. 


Always cook till done. 
Mrs. Fugate. 


PORK TENDERLOIN. 


Split open and broil until very brown and well done; season 
with pepper, salt and powdered sage. Or, split in half, but do not 
separate entirely; fill with well seasoned oysters, sew up, and broil 
thoroughly, season with salt and pepper before serving. 

: Mts. Fugate, 


BOILED SALMON. 


Sew up neatly in a white mosquito net bag, and boila 
quarter of an hour to the pound in hot salted water. Unwrap with 
care and put on ahot dish. Prepare a cupful of drawn butter with 
chopped parsley and lemon juice in it; pour over the fish or serve 
ina gravy boat. Hard boiled eggs garnish the dish prettily. 

Mrs. S. Beckner. 


OYSTER TOAST. 
Make a rich oyster stew and pour over slices of toast. 
This is good for breakfast or supper. 


OYSTER PIE. 


To one quart of oysters take two hard boiled eggs and chop 
fine, add one-half cup of sweet milk, butter, salt, pepper, anda 
few rolled crackers. Makea crust as for chicken pie; don’t put 
any crust on the bottom, but line the sides on top. 


Famous White Lilac Toilet Soap, 25c. a box. Smith Drug Co. 
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CREAMED OYSTERS. 


Heat one pint cream, add four rolled soda crackers, salt 
and pepper and a piece of butter the size of an egg; drain liquor 
from a pint of oysters and drop them into hot cream. When 
heated through, serve. 


PUFF PASTE FOR TARTS AND PATTIES. 


One pound of butter, four level cups of flour, one and 
one-half cups of ice water. Mix water and flour to soft dough; 
have plenty of flour on the kneading board, and roll the dough 
out in a square shape about the fourth of an inch thick; take 
half the butter and drop it in lumps the size of a walnut on the 
sheet of dough, sift flour over it and press the butter into the 
dough slightly, then fold the dough over in three, roll out to the 
same size as before, drop the remaining half of the butter on the 
same way and fold in three again. Count this one. Roll out 
again and fold as before in three, count two, and so on, until you 
have rolled the dough out six times; then roll out as before and 
cut out the shapes with a pattie cutter, brush over with a little 
milk, or milk and the yolk of «an egg mixed, and bake in a 
moderate oven about twenty minutes. The patties are then ready 
to fill with the oyster pattie mixture, or with jelly, if for tarts. 
It is well to work cold butter before you use it until it is pliable, 
or it will cut through the dough when you roll it out. If the 
dough gets tough and too hard to work after three or four rollings, 
let it set in as cold a place as you have for ten minutes, then 
finish rolling it out. To make oyster patties, see oyster pattie 


mixture. 
Mrs. H. Ward. 


OYSTER PATTIE MIXTURE. 


Two dozen oysters, butter size of an egg, small cup of 
flour, three cups of oyster liquor and milk. If fresh oysters, cut 
in halves and set over the fire in their own liquor to scald. When 
it comes to the boiling point, skim it. Have the butter on the 
fire in another saucepan; when it melts stir in the flour, then 


Go to W. S. Henderson’s Grocery to buy Franca American Soups. 


me 
The Leading Millinery Store is The Leader. 


strain the oyster liquor into the flour and butter and stir to a 
smooth sauce; if too thick add enough hot milk to thin it down. 
Season with salt and a pinch of red pepper; add the oysters. 
Hollow out the pattie shells with a small knife and fill with the 


oyster mixture. Serve hot. 
Mrs. H. A. Ward, 


VEAL SOUFFLE. 


To one pint of cooked and chopped veal, add one pint of 
cream thickened with two tablespoonsful of flour. . Just before put- 
ing into the oven, add four eggs, whites and yolks beaten separ- 
ately, and’season with pepper and salt to taste. Pour into shal- 
low pans to bake. When baked, cut into squares, garnish with 
parsley and serve hot. 


ESCALLOPED CHICKEN. 


To one chicken, boiled very tender and picked from the 
bones, add one pint of cream thickened with two tablespoonsful of 
flour, and the liquor left from boiling, (about a pint, ) and add salt 
and pepper. Roll six soda crackers. Have ready.one can of 
mushrooms. Place the chicken, crackers and mushrooms in 
layers, pouring over all the mushroom liquor. Bake one-half 
hour and serve hot. 


ANGELS ON HORSEBACK. 


One dozen oysters, a few very thinly-cut slices of bacon, 
some finely-minced sweet herbs, pepper, twelve slices of bread 
fried, a little lemon juice. Trim the bacon into little squares just 
large enough to roll around an oyster; sprinkle over these the 
herbs and a little pepper, lay in each one an oyster, squeeze 
over a little lemon juice, roll them up, run them on a skewer 
and fry till the bacon is cooked. Have the slices of bread nicely 
fried and hot, lay on each an oyster, and serve. Garnish with 
cut lemon and parsley. 


A fine imported Tooth Brush for 15c. Smith Drug Co. 
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TRIPE, SPANISH STYLE. 


Take tripe after it has been prepared and well boiled, cut in 
inch pieces about one pint, four large tomatoes, two onions; cook 


well, season, add butter size of a walnut. 
Mrs. Nettie Palmer. 


Take tripe after it has been well boiled, cut in pieces four 
inches square. Beat two eggs and roll cracker, dip the tripe in 
the egg and cracker and fry. Equal to fried oysters. 


Mrs. Nettie Palmer. 


MUSTARD JELLY FOR MEATS, ETC. 


Two tablespoonfuls of mustard, one of sugar, one. teaspoon- 
ful of flour, one teacupful of vinegar, a pinch of salt; take an 
egg beaten before stirring in. Then set this in a basin of boiling 


water and let cook until it thickens, stirring all the time. 
Mrs, Allie Anderson. 


MINT SAUCE. 


INGREDIENTS.—Four dessertspoonfuls of chopped mint, two 
dessertspoonfuls of powdered white sugar, one-fourth pint of 
vinegar. 

Wash mint, which should be young and fresh gathered, pick 
leaves from stalks, mince very fine and put into a tureen, add sugar 
and vinegar, and stir till’sugar is dissolved. Make two or three 


hours before wanted fcr table. 
Mrs, J. K. Bradley. 


HINTS IN COOKING. MEATS AND FISH. 


Boiled meats should always be put into boiling water, which 
sets or closes the pores and keeps in the juices; after which slow 
boiling until tender. And if boiled corned beef, to be eaten cold, 
is left to stand in its water over night, it will be sweeter and 
more juicy. 

For soups always put into cold water, which leaves the pores 
open and allows the juice to escape into the soup, which is 
desired. After it begins to boil, keep it boiling slowly—not 
merely to simmer, but to boil. 

The same for fish using only water sufficient to cover it. 


Go to W. S. Henderson’s Grocery to buy Fancy Toilet Soaps. 
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PICKLES. 


Oss @ 


WESTERN PICKLES. 


Two gallons good cider vinegar, three gallons water, one- 
half pound of alum. Boil the alum in part of the water until 
dissolved, and when cold add one quart of salt, spice, mustard 
seed, or horse radish can be used if desired. Keep in a cool place. 
Lay a cloth over them and an oak board but no weight. If they 
mold a little on top, skim off the mold and add a little more salt, 


vinegar and alum. Fit to use in three days. 
W. G. Lumbard. 


PICKLES. 


Two gallons cucumbers, pealed or unpealed, two quarts 
onions, one tablespoon ginger, one tablespoon ground mustard, 
one of cloves and one of salt, one half a gallon of vinegar, one and 
one-half pounds brown sugar, a little whole black pepper, small half- 


teaspoon cayenne pepper. Boil the whole amount two hours. 
Grandma Waite. 


e 


CUCUMBER PICKLES. 


For six hundred pickles, take six pounds salt, make a hot 
brine and pour over pickles and let stand three days, then wipe 
dry. Make a solution of hot vinegar and water and alum, pour on 
while boiling, let stand twenty-four hours, wipe dry. Take three 
gallons of vinegar, two quarts sugar, one-half pint mustard seed, 
allspice, ginger root, a little alum and cinnamon, two tablespoons 


celery seed, pour on boiling hot. 
Mrs. W. A. Rhodes. 


Smith Drug Co. will sell you an elegant box of Writing Paper for 25c 
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SPICED CURRANTS. 


Five pounds of currants, three and one-half pounds of sugar, 
two tablespoons cinnamon, one tablespoon cloves, one tablespoon 


mace, one pint vinegar. Boil one hour. 
Mrs. E. Menefee. 


SPICED FRUIT. 


Seven pounds fruit, (steamed until tender,) four pounds 
sugar, one quart vinegar, one ounce cloves, one ounce cinnamon, 
and one ounce allspice. Put spices ina bag. Have syrup ready 
and put, the fruit in when tender. Simmer a few minutes, then 


remove fruit and boil syrup ten minutes before putting on the fruit. 
Mrs. Berryman, 


MIXED PICKLES. 


Three heads of cabbage, ten large cucumbers peeled and 
sliced, eight large onions, twenty-five small cucumbers, whole, one 
quart of small white onions, one-half pound of white mustard seed, 
one ounce of celery seed, one ounce of tumeric, one tablespoonful 
of pepper. When all are prepared, salt well and let stand over 
night, draw off the brine and put all the pickles to soak in weak 
vinegar and water for a day or two, draw off again. Mix the 
spices in and boil in five quarts of vinegar and five pounds of 
brown sugar, stir in hot; do this three mornings, the third morn- 
ing put into a large stone jar, or bottle tightly. 

Mrs, W, A. Rhodes. 


SWEET PICKLES. 


Watermelon rinds or ripe cucumbers make very nice sweet 
pickles, as follows: i 

Peel and cut into pieces as large as you wish your pickles. To 
seven pounds of fruit take three ponnds of sugar, two quarts of 
vinegar, one tablespoonful of whole cloves, the same of allspice, 
and two of stick cinnamon. Boil until tender or until you can 


pierce with a fork. 
Mrs. Jenny Pierce. 


Goto W. S. Henderson’s Grocery to buy Chase & Sanborn’s Coffee. 
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CHILI SAUCE. 


Twenty-four ripe tomatoes, eight onions chopped fine, 
twelve green peppers, also chopped fine, four cups of vinegar, 
four tablespoonfuls of salt, four of ginger, four of cloves, four of 


cinnamon, one cup of sugar. Boil all together. 
Mrs, Croford. 


CHILI SAUCE. 


Twenty-four large tomatoes, six onions, three green pep- 
pers, four cups of vinegar, six tablespoonfuls sugar, three table- 
spoonfuls salt, three teaspoonfuls cinnamon, two teaspoonfuls 
cloves. Boil altogether one hour, adding the spices just before re- 


moving from stove. 
Mrs, T. R. Tisdale. 


CHILI SAUCE. 


| Twelve ripe tomatoes pared, two large peppers chopped fine 
one large onion chopped fine, two cups of vinegar, one tablespoon- 
ful salt, one cup brown sugar, one teaspoonful each of allspice, 


nutmeg, cloves and ginger, boil all together. 
Mrs. J. EK. Willlams, 


CURRANT CATSUP. 


Four pounds nice ripe currants, one and one-half pounds 
sugar, one tablespoonful cinnamon, one of salt, one of pepper, one 
pint of vinegar. Stew the currants and sugar until quite thick; 
then add the other ingredients and bottle for use. 

Mrs. Berryman. 


CROSS & BLACKWITH’S CHOW-CHOW. 


One head of cauliflower, one dozen small cucumbers, two 
bunches of celery, three green peppers, one small onion, one 
green tomato. Cut in good size pieces, sprinkle with salt and let 
_stand over night. In the morning wash with clear water. 

One gallon of best cider vinegar, two ounces of mustard 
seed, two bottles of French mustard, one-half ounce of whole 
cloves, one-half ounce of allspice, one-half ounce of ground pep- 
per, one ounce tumeric powder. Put vinegar and spices in a 
kettle, when boiling put in vegetables, cook till they begin to be 
tender and yellow. Bottle tight. 


Prescriptions receive special attention at the Smith Drug Co. 
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SALADS AND SIDE DISHES. 
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OYSTER SALAD. 


To one can of oysters use two eggs, white and yolk beaten 
together, one-half cup of vinegar if strong, if not, add more, one 
tea-cup full of cracker crumbs, one-half a cup of thick cream, one 
large tablespoon of butter, one tablespoon of sugar. 

Beat sugar in eggs and stir all together, put on the fire in 
two vessels and let cook until thick. After taking off add a table- 
spoon of mustard mixed in vinegar, one heaping teaspoon of 
celery seed, (unless you can have celery chopped,) one-half tea- 
spoon of black pepper and salt to taste, and add last the oysters 
and some of their liquor. For this salad the cove oysters are just 


as good as the fresh ones. 
Mrs. Dr. Baldwin. 


OYSTER SALAD. 


Yellows of eight eggs, one-fourth pound butter, two table- 
spoons sugar, one tablespoon mustard, salt and pepper to taste, 
small cup of vinegar. Cook until consistency of jelly. One large 
can cove oysters. | 


SALMON CROQUETTS. 


One can salmon, two potatoes cooked and mashed, one cup 
bread crumbs, one egg, one nutmeg, small quantity of onion | 
chopped fine, teaspoon vinegar, salt and pepper to taste, small 


teaspoon mustard. 
Bettie Nelsen. 


LOBSTER SALAD. 


Mince celery and lobster in about equal quantities, but 
mince separately; not make hash of them but cut in very small 
dice. Mix them, moisten with oil (olive), then with vinegar, pepper 


Go to W. S. Henderson’s Grocery to buy Lipton’s Ceylon Tea. 
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and salt slightly, put in a good spoonful of mayonaise and mix all. 
Place the salad in a dish, smooth over, spread thick mayonaise all 
over it, decorate with cut lemons or olives or quarters of boiled 


egos and with sprigs of parsley. 
Effle A, ‘Tilden, 


CABBAGE SALAD. 


Two cups of cabbage, and one of celery chopped fine, one 
teaspoonful of salt. Dressing for salad is as follows: One tea- 
spoonful of mustard, two of sugar, two of butter, one egg well 
beaten, one teacup of vinegar, put on stove and stir until it boils, 


pour over cabbage and celery while hot, cool and serve. 
Mrs. Mattie Swortwood. 


POTATO SALAD. 


Cut a small onion, about the size of a marble, into dice, 
melt it with a tablespoonful of butter; add a tablespoonful of flour; 
when it thickens add vinegar and water, about half a cup of each, 
and let it cook a few minutes; add a pinch of salt and pour over 
the potato, which must be cooked and cut into small dice. 
Garnish with hard boiled eggs. 


Mrs. S. Beckner. 


CREAM DRESSING FOR COLD SLAW. 


Two tablespoonfuls of sweet cream, whipped, one of sugar 
and four of vinegar. Beat well and pour over fine cut cabbage, 


seasoned with salt. 
Mrs.S. Beckner, 


BANANA SALAD. 


Sliced bananas with mayonaise dressing. 


LETTUCE AND CUCUMBER SALAD. 


Slice cucumbers on lettuce and pour mayonaise over. 


Beef, Iron and Wine reduced to 75c. Best made. Smith Drug Co. 
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TOMATO SALAD. 


Place whole, peeled tomatoes on lettuce leaves, and pour 
over each some mayonaise dressing. 


MAYONAISE DRESSING. 


Beat a raw egg with a saltspoonful of salt until thoroughly 
smooth, add a teaspoonful of mixed mustard; when quite smooth 
add by degress a third pint of olive oil, carefully blending each 
part with the egg before adding more. Dilute with vinegar to the 
consistency of thick cream. Cool oil and egg before making. 


HAM SALAD. 


Take cold boiled ham, or bits of fried ham will do, chop 
fine, add an equal amount of cold boiled potatoes chopped; chop 
the whites of three hard boiled eggs, add to the ham and potatoes; 
take half a cup of vinegar, one teaspoonful of butter, put on to 
heat; rub. the yolks of three eggs and one teaspoonful of mustard 
to a smooth paste, add to the vinegar, let boil and pour over the 
salad. Use hard boiled eggs to garnish. This is fine to make 


sandwiches. 
Mrs. G. N. Stocking, 


POTATO SALAD. 


Slice thin three or four cold boiled potatoes, mince one 
onion, one teaspoonful of dry mustard, (sprinkled over, ) one-half 
teaspoonful of pepper, same of salt, butter size of walnut, in frying 
pan; beat one egg, mix one-half teaspoonful of vinegar, pour into 
butter while hot, let come to a boil, then pour over potatoes, mix 


all together. 
Mrs. L. A. Caine. 


POTATO SALAD. 


Peel your potatoes and slice lengthwise into four pieces, hold 
the four pieces together in your hand and slice into small blocks; 
put on the fire in cold water and boil until done (not too soft. ) 


Go to W. S. Henderson’s Grocery to buy Extra Choice Bulk Teas. 
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Pour on a large dish and let cool, sprinkle salt and celery seed on 
them; then take the yolks of four eggs, put into a saucepan; beat 
into the eggs one teaspoonful of ground mustard, half a cup of 
vinegar, one tablespoonful of sugar and a pinch of celery seed; 
boil slowly until thick enough, then pour over the potatoes. Slice 
two hard boiled eggs over your dish of salad, and garnish with 
parsley. ? 


Mrs. B. F. Clay. 


SALAD DRESSING. 


Yolk of one egg beat in oil until stiff, two teaspoonfuls of 
lemon juice or vinegar. Mix together dry, three teaspoonfuls of 


salt, one of mustard, one-fourth of red and white pepper. 
Mrs. LL. EK. Casady. 


SALAD DRESSING. 


One cup of sour cream, two tablespoonfuls of sugar, one 
teaspoonful of mustard, salt and red pepper to taste, halfa cup of 
vinegar, three eggs, stir in cream and cook till thick, but not boil. 
Add butter the size of an egg while cooking. Use cold on salads 
and garnish with sliced lemon. 


SANDWICH, (Delicious.) 


Dutch cheese and sliced olives, placed between dainty slices 
of buttered light bread. 


Mrs. R.N. Piper. 


SALMON SALAD. 


Chop all the white parts of a bunch of celery, when fine add 
a small teaspoonful of salt, one-half teaspoonful of pepper, one 
tablespoonful dry mustard, and two hard boiled eggs. Chop 
all together, add one can salmon, and pour over all a cup of good 
sour vinegar; stir lightly and put on a dish garnished with celery 


tops and two or more hard boiled eggs sliced. 
Mrs, B. F. Clay. 


Smith Drug Co. sell a splendid Whisk Broom at roc. 
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MEAT CROQUETTS. 


Two pounds of meat, one-half bread crumbs, six eggs, a 
little parsley, cayenne pepper and salt to taste. Use broth of the 
meat and a tablespoon of butter, mix well make in shape and cook 


until light brown. 
Jessie Hall. 


WALNUT SANDWICHES. 


Take the meats from one pound of English walnuts, mash 
to a paste, add two-thirds as much butter as paste and salt to taste. 
Spread between thin, crusty biscuits. The paste will spread two 
dozen biscuits. 


CHEESE PUFES. 


Equal quantities of bread crumbs and cheese grated. Soak 
bread crumbs in as much milk as they will absorb. To each pint 
of crumbs allow two eggs. Season with salt. Place alternate 
layers of cheese and bread crumbs in a baking dish, add the eggs 
and bake fifteen minntes. Serve when taken from the oven. 


SALAD DRESSING. 


The yolks of two eggs well beaten, one teaspoonful of salt, - 
one of pepper, one tablespoonful of white sugar, two teaspoonfuls 
of prepared mustard, one tablespoonful of butter, stir into the 
mixture four tablespoonfuls of best vinegar. Put dressing in 
porcelain or granite-ware vessel, put over the fire, and stir con- 
stantly until it thickens. This is sufficient for one quart of cabbage 
chopped very fine; it should be poured over while hot, and 
thoroughly mixed with the cabbage, which may then be placed 
upon a salad dish and formed into an oval mould and served cold. 

This dressing may be made as above and set away ina . 
refrigerator or other cool place to be used in a day or two. 
Before mixing with the cabbage, thin with sweet or clabber cream. 


This is excellent. 
Laura Hearn Milliron. 


a 


Go to W. S. Henderson’s Grocery to buy Imported Bottle Fruits. 
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DEVILLED EGGS. 


Cut into halves one-half dozen hard boiled eggs, remove the 
yolks and mash fine with a spoon; add one teaspoontul sugar, one- 
half teaspoonful mustard, a pinch of salt and a little butter; mix 
well and add vinegar to forma thick paste. Fill the whites with 
this filling, heaping it up and leaving rough. 


Mrs, S. Beckner. 


BAKED EGGS. 


Break the eggs into a well buttered pie tin, being careful not 
to break the yolks. Sprinkle with pepper and salt on each yolk. 


Bake in the oven. Serve on hot toast. 
Mrs. S. Beckner, 


BREADED EGGS. 


Boil eggs until hard, cut in slices, put ina pan with cream, 


butter and cracker crumbs. Bake a few minutes. 
Miss Emnia R, Cheney. 


CHICKEN SALAD. 


Boil one chicken tender; chop moderately fine the whites 
of twelve hard boiled eggs and the chicken; add equal quantities 
of chopped celery and cabbage. Mash the yolks fine, add two 
tablespoonfuls of butter, two of sugar, one teaspoonful of mustard, 
pepper and salt to taste, and lastly oneshalf cup of good cider 


vinegar; pour over the salad, and mix thoroughly. 
Mrs. W. W. Rivers. 


PUFF OMELET. 


Stir into the yolks of six eggs and the whites of three beaten 
very light, one tablespoonful of flour mixed into a teacupful of 
cream or milk, with salt and pepper to taste. Melt a tablespoonful 
of butter in a pan, pour in the mixture and set the pan into a hot 
oven. When it thickens pour over it the remaining whites of 
eggs well beaten, return it to the oven and let it bake a delicate 


brown. Slip off on large plate and serve as soon as done. 
) Mrs. W. W. Rivers. 


a == 


Delicious Soda Water, summer and winter. Smith Drug Co. 
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TEMPTING WAY TO PREPARE AN EGG. 


A frothed egg is an egg cooked so delicately and served so 
temptingly that an invalid usually needs no coaxing to eat one. It 
is prepared by taking a large ‘‘fresh—laid” egg and beating the 
white to a stiff froth. This process is always quickened by adding 
a small pinch of salt. Butter slightly but thoroughly an individual, 
earthen or bright tinware mold or a low cup, and turn the white 
into it; spread it evenly and make a slight depression in the center. 
In this drop the yolk of the egg very carefully. Set the cup con- 
taining the egg in a pan filled with hot water, and bake three 


minutes in hot oven. 
Mrs R.N. Piper. 


ENGLISH SALAD. 


Place lettuce leaves on solid dish for a foundation. Break 
water cress all over it, then add very thinly sliced boiled beets. 
Drop over this some mayonaise dressing, sprinkle a layer of finely 
minced cabbage over this, then a layer of thinly sliced radishes, 
some more mayonaise dressing, a thin layer of water cress. Lastly 


a layer of thinly sliced egg. Serve on a lettuce leaf in salad dish. 
Mrs. C, G. Pluinmer. 


SALAD DRESSING. 


Put enough vinegar for salad in a skillet, add half a cup of 
sugar (or less, according’ to strength of vinegar), and two teaspoon- 
fuls of butter or oil; beat one egg and dissolve one teaspoonful of 
mustard in the egg and add to the vinegar. When cooked, if too 
thick, add more vinegar or a little water. Care must be taken 


that the vinegar does not curdle the egg. 
Mrs. C, F. W. 


SALAD DRESSING. (Excellent.) 


INGREDIENTS.—One teaspoonful of mixed mustard, one 
of powdered sugar, two tablespoonfuls of salad oil, four of milk, 
two of vinegar, cayenne and salt to taste. 

Put mixed mustard into a salad bowl with the sugar, add oil 
drop by drop, and carefully mix together. Proceed in this man- 


Go to W. S. Henderson’s Grocery to buy All Kinds of Cereals. 
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ner with the milk and vinegar, which must be added gradually or 
sauce will curdle. Put in the seasoning. Ingredients cannot be 


added too gradually or stirred too much. 
Mrs. J. E. Bradley. 


SALAD DRESSING. 


Two eggs, one teaspoonful of sugar, one of mustard, one 
of salt, five tablespoonfuls of vinegar, five of water, and one of 
butter, melted. Beat the eggs until stiff, then pour all into the 


vinegar, stir until it thickens, but don’t let boil. 
; Mrs. Allie Anderson. 


Des Ses SO Boe 
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BREAD. 
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GOOD HOME-MADE, BREAD. 


In the evening boil four good large potatoes, sliced thin, 
in two quarts of water; mash until cool and creamy, add water 
enough to make four quarts altogether, with one teaspoonful of 
salt, one-fourth cup of sugar and one cup of good yeast. .Let it 
rise in a warm place until morning, (then take out one pint and 
set it away until the next baking); add one more teaspoonful of salt, 
one more pint of warm water, then stir in enough flour to make a 
smooth batter, let set in a warm place until after breakfast, when it 
will be light; knead up and let rise again very light; then mould 
smoothly, put in tins, let rise until light and then bake. 

Be very particular with every new batch of yeast to have the 
vessel in which it is kept well cleaned with hot soda water.. Should 
it lose strength and become sour, boil a few hops and add to the 
water in the evening. If this is carefully carried out good bread 


will be the result. 
Mrs. R. Able. 


Imported Extract of Malt, 50c. Smith Drug Co. 
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GRAHAM BISCUIT. 


One and one-half quarts of flour, two tablespoonsful of bak- 
ing powder sifted in flour, teaspoonful of salt, heaping tablespoon- 
ful of lard, one-half teacup of molasses, water enough to makea 


soft dough, roll and cut, and bake in a hot oven. 
Mrs, B. F. Clay. 


BAKING POWDER BISCUIT. 


One quart of flour, a lump of butter the size of an egg, a 
pinch of salt, two heaping teaspoonfuls of baking powder, milk 


enough to make a stiff batter. Bake in a quick oven. 
Mrs. Ross. 


YANKEE BISCUIT. 


YEAST FOR 1T—Five potatoes mashed smooth, one cup of 
sugar, one of yeast. 


TO MAKE THE BISCuIT—Use one quart of flour, one cup — 
of yeast, lard the size of a walnut, pinch of salt; knead to a stiff 
dough with very cold water, roll out and cut with a biscuit cut- 
ter; put to rise about two hours before baking. 


SOUTHERN SODA BISCUIT. 


Three pints of flour, one pint of buttermilk, one scant tea- 
spoonful of soda, a little salt, and a piece of lard a little larger 
than an egg. 


BOSTON BROWN BREAD. 


One cup corn meal, one cup rye flour, one cup graham flour, 
sift them together; two cups molasses, two cups sweet milk, one cup 
sour milk, one dessert-spoon soda, one teaspoon salt. Boil four 


hours. 
Mrs. J. H. Budds. 


Go to W. S. Henderson’s Grocery to buy Kennedy’s Crackers. 
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THE BREAD OF OUR ANCESTORS. 


Take a pint of corn meal, a piece of butter the size of a wal- 
nut, melt and pour into meal, a spoon half full of salt. Mix with 
cold water or sweet milk, molding with hands in dodgers and bake 


in a hot oven. 
Mrs, Fugate. 


BROWN BREAD. 


Two cups of sour milk, one cup of molasses, two cups of 
graham flour, two cups of corn-meal, one teaspoonful of salt, two 


teaspoonfuls soda. 
Mrs. Lizzie Casady. 


SALT-RISING BREAD. 


Scald, not boil, one pint fresh sweet milk and pour over one 
pint of corn meal, stirring constantly until thoroughly mixed, wrap 
bowl in cloth or brown wrapping paper, and set in a warm place to 
rise over night. In the morning the mixture will be light and 
spongy, with an odor not pleasant to all. Put intoa oneanda 
half, or two gallon jar, two pints of hot—not scalding—water, one 
teaspoonful salt, one tablespoonful sugar, soda size of a small pea, 
and the cornmeal sponge, stir, then sift in one large quart of flour, 
and beat the whole thoroughly. Set the jar in a kettle of water, 
hot enough to bear your hand in, cover and keep the original 
temperature. Sift about four quarts of flour into your bread pan 
or bowl, make a hollow in the center, drop into it a small handful 
of salt, a lump oflard the size of a large apple, and set the pan 
where the flour will be exposed to a gentle heat. When the rising 
has very nearly or quite reached the top of the jar—depending 
_ upon the size—pour it into the flour, rinse the jar with two pints of 
the water in the kettle, if perfectly clean; add it to the rising and 
mix gradually and evenly with both hands, then work twenty 
minutes, divide into small loaves, work into shape, turn top side 
down in a well greased bake pan, press with the knuckles, turn 
over and all sides will be greased, making a tender crust when 
baked. Ifa large pan is used, put four loaves in it thick enough to 
reach half way up the sides. Ifthe pan is single cover with a cloth 


—_ renner 


A pint bottle Household Ammonia, 25c. Smith Drug Co. 
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or paper and place where the heat is gentle and uniform; when the 
loaves are even with the top of the pan put them in a moderately 
hot oven and bake one or one and a quarter hours. 

With fresh materials, patent or high grade flour, and the 
provision of a generous, even heat, failure is impossible. 


Laura Hearn Milliron. 


BOSTON BROWN BREAD. 


Two cups of corn meal, one cup of rye meal, one-half cup 
of molasses, a little salt and ginger, two and one-half cups of sweet 


milk and one teaspoonful of soda. Steam four hours. 
Mrs, C, P. Mason. 


RUSKS. 


One pint of warm milk, one-half pint of yeast, and flour 
to make a stiff batter. When light, three-fourths pound of sugar, 
one-half pound of butter or lard, add nutmeg to taste, flour to 
make as stiff as biscuit dough; let this remain until of a sponge 
lightness. Mould them, let them remain twenty to twenty-five 
minutes before putting in the oven. Mix a cup of milk with a 
large spoonful of sugar and rub over the tops of them as soon as 


baked. 


BOSTON BROWN BREAD. 


Three cups of Indian meal, one cup of rye or graham, one 
cup of molasses, one teaspoonful of soda, one quart of milk or 
water. Dissolve soda in molasses, add milk and meal. Grease a 
two-quart tin pail, pour in the dough, set the pail into a kettle 


half full of boiling water, boil three hours; eat. 
; Mrs. G. Milligan. 


Go to W. S. Henderson’s Grocery to buy. Bulk Olives. 
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POTATO RUSKS. 


One cup ‘of mashed potatoes, one cup of sugar, one and 
one-half cups of yeast, three eggs; stir together in the evening. 
In the morning add three-fourths of a cup of butter before it is 
melted, melt and stir in the butter and add flour enough to make it 
stiff enough to handle. Be careful not to get too stiff. Knead it 
well and let rise; then throw on the moulding board carefully and 
roll with rolling pin to about one-fourth inch thickness. Cut with 
cake cutter and let rise until very light. Do not let cakes touch in 
pans. Bake in a moderate oven. They only require a few 


minutes baking. 
Mrs. Moore. 


WAFFLE CAKHS. 


Eight eggs to one quart of sour cream, one teaspoonful of 
soda. Beat the eggs separately, add a little salt and flour enough 
to make a stiff batter. 


FLANNEL CAKES. 


One quart of sour milk, three eggs beaten separately, one 
teaspoonful of soda, salt, flour enough to stiffen. Beat the whites 
to a stiff froth and stir in the last thing after flour. 


MUFFINS. 

Three cups of flour, two teaspoonfuls of baking powder, 
three eggs, two tablespoonfuls of melted butter, one pint of sweet 
milk, and a pinch of salt. Sift flour and baking powder together, 
stir in the egg and butter, then the milk, Bake in rings in a hot 


oven. 
Mrs. T. R. Tisdale; 


MOCK BUCKWHEAT CAKES. 


Warm one quart of skimmed milk to the temperature of 
new milk, add one teaspoonful of salt and three tablespoonfuls of 
good lively yeast; thicken to the consistency of real buckwheat 
‘cakes with graham meal, in which three small handfuls of corn 
meal have been mixed. None but an expert would know the 


difference between this imitation and the real. 
Mrs. B. F, Clay. 


A pint bottle Witch Hazel, pure, 50c. Smith Drug Co. 
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CRULLERS, WITH OR WITHOUT EGGS. 


Buttermilk or sour milk, cream and sugar, of each one-half 
cup, soda, one teaspoonful (scant), spice and salt to taste, a little 
yeast, and flour enough to mould, and let rise before frying; or if 
an egg is at hand, beat and put in; the yeast may be left out, and 
the cakes moulded, cut and twisted to suit, and fried at once. But 
care must always be given to the frying, heat of the lard, etc., for 
if not done, they are spoiled, as much as if scorched or over-done. 


CORN FRITTERS. 


One quart of corn meal, one tablespoonful of lard, two eggs, 
one teaspoonful of salt. Scald the meal with the lard in it with 
boiling water, cool with a little milk, add the eggs (beaten light); 
beat very hard for ten minutes, make them thin enough with cold 
milk to drop off the spoon and retain their shape in boiling lard. 
Have the lard boiling hot when you drop them in. Serve hot. 


CREAM FRITTERS. 


Milk and cream, of each one pint, six eggs, one-half of a 
nutmeg, salt, one teaspoonful, flour, one and one-half pints, baking 
powder, two teaspsonfuls. Mix in the usual manner, stirring in 
the sweet cream last. Let the lard be pretty hot when dropped in. 


ORANGE FRITTERS. 


Take three, or as many large sweet oranges as needed, take 
off the peel and the white skin also, then slice them crosswise one- 
fourth inch thick, pick the seeds out, and dip the slices ina thick 
batter (made according to the batter for cream fritters), fry nicely, 
placing them in layers ona plate as fried, sifting sugar over each 
layer. sSenve hot, 


Go to W. S. Henderson’s Grocery to buy Fancy Bulk Pickles. 
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PIES. 
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PIE CRUST. 


‘Three cups of flour, one cup of lard, salt; mix together 
thoroughly with a knife, and add enough cold water to make a 
nice dough. This amount will make three small pies. 

Mrs. J.C. Leek. 


CREAM PIE. 


Bake a crust in a large pie-pan, lift it out ona plate. For 
filling, take one pint of very rich milk, boil three-fourths of it, with 
_the remaining one-fourth stir two tablespoonsful of corn starch, add 
to the boiling milk stirring all the time, then add one-half teacup of 
sugar; then the yolks of two eggs well beaten and thinned with a 
little milk. Remove from the fire, flavor with vanilla and nutmeg, 
and pour into the crust. Whip the whites, add one-half teacup of 
sugar, frost the pie, and place in’ the oven to brown slightly. 
Serve cold. To useas filling for cake add yolks of three eggs. 


Mrs. S. Beckner. 


LEMON PIE. 


One egg, two teacups sugar, two teacups of boiling water, 
one tablespoon of butter, two tablespoons of corn starch, two 


lemons. This will make three pies with or without top crust. 
7 Mrs. Ross. 


LEMON PIE. 


The juice and grated rind of one lemon, one pint of boiling 
water, the yolk of three eggs well beaten, one teaspoonful of corn 
starch, one teaspoonful of flour, one cupful of sugar. Boil ina 
custard kettle until it thickens; pour it into the under crust and 
bake. Beat the three whites of the eggs to a stiff froth, spread 


over the pie and place in the oven a few minutes to brown slightly. 
Mrs, Goddard. 


Absolutely Pure Spices at low prices. Smith Drug Co. 
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LEMON PIE. 


One iemon; two-thirds of a cup of sugar, yolks of two eggs, 
(saving the whites for frosting.) two tablespoonsful of flour, one 
teacup of boiling water. Beat sugar, flour and yolks of eggs 
together, pour in boiling water and lemon juice. 

Mrs. J. C. Budds. 


tHUBARB CUSTARD. 


One cup of stewed rhubarb, very sweet, one tablespoonful 
of flour, one of melted butter, one teaspoonful of lemon, yolks of 
two eggs. Beat all together well, and put in an under crust as for 
custard. Beat whites to a stiff froth; when pie is done spread on 


top and return to oven to brown. 
Mrs. Miller. 


PUMPKIN PIE. 
Old-fashioned and excellent. 


Pare and stew the pumpkin till soft and dry. It must be 
done slowly to the last to prevent scorching. Press through a 
colander, and to one cupful of the sifted pumpkin, add one egg, 
three tablespoonsful of mojasses, one of sugar, a pinch of salt, 
one teaspoonful of ginger, (or cinnamon,) and one pint of milk. 
This will fill one pie ona large plate. Bake like custard in 
rather a slow oven till a golden brown. 


CHICKEN-OYSTER PIE. 


Cut the chicken into small pieces, line a deep pie dish with 
a rich crust, and put in a layer of chicken with its gravy, anda 
layer of raw oysters, sprinkle with salt and pepper and bits. of 
butter. Proceed thus till the dish is full, and cover with a crust of 
pastry. Bake for about an hour. Serve with gravy and oyster 
juice, thickened with flour and seasoned with pepper and salt. 
Mrs. A. T. Moore. 


Go to W. S. Henderson’s Grocery to buy Curtice Bros.’ Preserves. 
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Money Saved by Selecting your Millinery at The Leader. 


CREAM PIE. 


One cup of milk heated, add one teaspoonful of cornstarch 
mixed with a little milk, flavoring, one-half teaspoonful of sugar, 
yolks of two eggs. When this is thick pour into crust and bake; 


cover with the whites of eggs and brown. 
f Mrs. Wilcox. 


MINCED MEAT FOR PIES. 
TEMPERANCE PIES. 


Chopped beef, (the neck does very well if boiled tender, ) 
five cups; of suet, (uncooked,) chopped, after freeing it from the 
membrane and stringy portions, two cups; stoned raisins, un- 
chopped, three cups; English or dried currants and cherries, if you 
have them, each one cup; brown sugar, five cups; water, three and 
one-half cups; good vinegar, two and one-half cups; citron, 
chopped, two cnps; cloves, cinnamon, nutmeg, mace, allspice, (all 
in powder, ) and salt, each one tablespoonful; more of all or any of 
these spices, or salt, if desired on tasting; the grated rind and juice 
of two lemons; nice tart, chopped apples. Pour over the meat 
two cups of nice strong tea. This rules out brandy, and, in fact, 
the tea is preferable. 


SN 
ma Span 


PUDDINGS. 
FIG PUDDING. 


One pound of bread crumbs, one pound figs chopped, one- 
nalf pound suet, one scant pint molasses, one cup sweet milk, one 
teaspoonful soda, cloves, cinnamon and salt, one-half a pint of 
flour. Steam three hours. Serve with hard sauce. 


French White Gelatine at 50c. per pound. Smith Drug Co. 
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FRUIT PUDDING. 


One cup of sour milk, one-third teaspoonful soda, two table- 
spoonsful melted butter, one egg, flour enough to make a stiff 
batter. Stir in any kind of fresh fruit. Steam two hours. Serve 


with hard sauce. 
Jennie Cauffield. 


POUM PUDDING ce 


Two pounds raisins, one pound currants, three cups sugar, 
two cups suet chopped fine, one pint sweet milk, three eggs, two 
ounces each of candied citron, orange and lemon peel, spices and 
salt to taste. Stir as stiff as possible with a spoon and tie up in a 
buttered cloth, leaving room to rise. Steam from three to four 
hours. This makes two large puddings. 

Serve with the following sauce: To one pint boiling water 
take one-half cup butter, one cup sugar and enough corn starch to 
thicken. A little wine or grape jelly adds to the flavor. Boil 


until clear. 
Mrs. Jennie C. Leek. 


RICE PUDDING WITHOUT EGGS. 
\ 
One cup of rice, one cup of raisins, one cup sugar, two 


quarts of milk and flavor to taste. Bake and stir occasionally 


until quite brown. 
Mrs. Jennie Pierce. 


PUFF PUDDING. 


One pint of flour, one heaping teaspoonful of baking pow- 
der, milk, or water, to make batter, (not too stiff.) Grease tea- 
cups with butter, put in a layer of batter, put in your fruit, any 
kind you like, then another layer of the batter, set the cups ina 
steamer with top on and steam half hour. Very delicious. 


SAUCE FOR THIS PUDDING.—One cup of icing sugar, one 
tablespoonful of butter, two spoonfuls of boiling water, beat toa 
cream, vanilla flavoring. 


Go to W. S. Henderson’s Grcecery to buy Imported Shelled Nuts. 
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APPLE SNOW. 


Take apples, not very sweet ones, bake till soft and brown, 
then remove the skins and cores. When cool beat thin, smooth 
and fine, add half cup of granulated sugar, and the white of one 
egg, beat till the mixture will hold on your spoon. Serve with 


thin custard. 
Mrs, G. S. Pillsbury. 


SUET STEAMED PUDDING. 


To one teacup of suet, minced fine, add one cup of molasses 
two teaspoonsful of cream of tartar, one of soda, (or three tea- 
spoonsful of baking powder) one cup of sweet milk, with a little 
salt, cinnamon to flavor, one cup of raisins, add four cups of flour. 


Steam three hours in a covered pail. 
Mrs. R. Able. 


INDIAN PUDDING, 


Two tablespoonsful of meal, one egg, two-thirds of a cup 
of molasses, cinnamon and nutmeg. Stir into one pint of boiling 


milk, then add one pint of cold milk. Bake two hours. 
Mrs, I). H, Campbell. 


FIG PUDDING. 


One-fourth pound of figs chopped fine, one-fourth pound of 
bread crumbs, one-fourth pound of sugar (brown), one-fourth 
pound of suet, one-fourth pound of candied lemon peel and citron, 
one nutmeg, five eggs; mix thoroughly, put into a mould and boil 


or steam four hours. 
Mrs. S, A, Patterson, - 


RAISIN PUFF. 


One-half teacup of sugar, one-half teacup of milk, two eggs, 
two teaspoonfuls of baking powder and a pinch of salt, flour 
enough so that the batter will drop from the spoon; stir in a cup of 
seeded and chopped raisins. Fill teacups half full, or steam all 


together in a pan about two hours. Eat hot with sauce or cream. 
| Mrs. S. Beckner. 


Fisher’s Cough Drops, best made, 5c. Smith Drug Co. 
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STEAMED PUDDING. 


One cup each of molasses, warm water and chopped raisins, 
two and one-half cups of flour, one egg, and one teaspoonful of 
soda. Steam two hours. 

SAUCE—Mix one tablespoonful of flour and one cup of 
sugar, over which pour one pint of boiling water, add butter and 


flavoring. 
Mrs. S. Beckner. 


SNOW PUDDING. 


Three tablespoonsful of cornstarch, one pint of boiling 
water, three-fourths of a teacup of sugar, pinch of salt. Beat the 
whites of three eggs very stiff and add while boiling. 


BOILED CUSTARD SAUCE. 


One pint of milk, yolks of three eggs, one-half cup of sugar. 


Flavor to taste. To be eaten cold. 
Mrs, T. R. Tisdale. 


SUET PUDDING. 


One cup of suet, one of sugar, one of milk, one of chopped 
raisins, three of flour, three teaspoonsful of baking powder, salt 
and spice to taste. Boil or steam three hours. 

SAUCE—One cup of sugar, one-half cup of butter, one egg; 
all beaten well; add a teaspoonful of water, and heat toa scald. 


Flavor to taste. 
Mrs. J. C. Budds. 


APPLE DUMPLING. 


To one quart of flour, take a large tablespoonful of lard, a 
little salt, and twelve apples. Rub the lard into the flour, chop 
the apples fine, mix into the flour and then make into balls and 


boil forty minutes without covering. Eat with cream and sugar. 
| A. E. B. 


Go to W. S. Henderson’s Grocery to buy XX XX Powdered Sugar. 
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CORN MEAL PUDDING. 


One cup of corn meal, one cup of molasses, one quart of 
milk, (boiling,) one egg, salt, spice. Whip meal, egg and 
molasses together. Bake three-quarters of an hour. 

Mrs H. Menifee. 


APPLE GRUNT. 


Fill a pie pan full of sliced apples, and cook well and set 
aside, and make a dough of one egg, half cup of sugar, one scant 
half cup of sour milk, half teaspoonful of soda, two tablespoonsful 
of melted lard, a pinch of salt. Mix well, roll out, then cover the 
apples and bake; when done, turn upside down and put half cup of 
sugar on apples and a little nutmeg. Eat with any kind of sauce. 

Mrs, J. K. Williams. 


KISS PUDDING. 


Yolks of six eggs, white of one, coffee cup and a half of 
sugar, six heaping dessertspoonsful of cornstarch, one quart of 
milk, cook till like jelly. Put in pudding pan with cup of raisins 
stirred through. Flavor with vanilla. 

MERINGUE FOR Top.—Whites of five eggs, five heaping 
tablespoonsful of sugar, vanilla. Spread on top and lightly brown. 


Bettie Nelson, 


DANDY JACK. 


One pint of sweet milk, one cup of sugar, two well beaten 
eggs, two tablespoonsful of cornstarch, a pinch of salt; boil mixture 
in rice boiler till thick, pour in deep cake pan, spread with jelly 
half an inch thick; beat the whites of three eggs stiff, add one cup 
of sugar, one teaspoonful of vanilla; spread on top of jelly, place in 


oven and brown lightly. Serve cold. 
‘ Ella Swortwood, 


A pint bottle Household Ammonia, 25c. Smith Drug Co. 
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FLOAT. 


One pint sweet cream, yolks of two eggs well beaten, one 
tablespoon cornstarch, a little salt, half cup sugar, boil till 
thickened, stir in enough currant jelly to make a bright pink; then 
beat the white of the eggs stiff with two tablespoonsful sugar. 
Flavor with lemon or vanilla. Pour cream in a deep dish and 


place float on top. Serve cold. 
Ella Swortwood. 


GINGER PUDDING. 


INGREDIENTS.—One-half pound of flour, one-fourth pound 
of suet, one-fourth pound of moist sugar, two large teaspoonfuls of 
grated ginger. 

Shred the suet very fine, mix it with the flour, sugar and 
ginger well together, butter a basin and put the mixture in dry, tie 


a cloth over and boil for three hours. 
Mrs. R. F. Hayward, 


PUDDING SAUCE. 


One cup of sugar, one piece of butter the size of an egg. 
Let this come to a boil. Beat one egg, and flavor the egg, and 
pour it into the syrup while hot and scald. Serve hot. This is 
splendid. 


Mrs, Minnie Atterbury, Chicago, Il. 


CHOCOLATE PUDDING. 


Soak one pint of bread in water and drain, yolks of four 
eggs, three squares of (sweet) chocolate and melt, one quart of 
milk, a pinch of salt, one cup of sugar. Mix it all together and 
bake. Cover with the beaten whites of the eggs and return to the 


oven to brown. Splendid. 
Mrs. Allie Anderson. 


CREAM PUFFS. 


One cup of flour, one cup of water, half a cup of butter, , ype 

and three eggs. Put water and butter Denier and let boil Ment fb 
when cold, stir in one egg at a time and drop on aes int Oats 
and bake until a nice brown.~ JO rte, We “pute 
| Str 
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Go to W. S. Henderson’s Grocery to buy Fine Gigax and sven 
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CUSTARD FOR SAME.—One-half cup of milk, one egg, and 
two tablesvoonfuls of flour and three of sugar. Mix egg, flour 


and sugar together, let come to a boil, stirring all the time. 
Miss Nelie Wilcox. 


STEAM PUDDING. 


Cinnamon and allspice, one teaspoonful, one cup of suet, 
one of New Orleans molasses, one of fruit, seeded, one of sweet 
milk, two teaspoonfuls of soda, one of cream of tartar, four cups 
of flour. Stir until real thick and steam four hours. 

SaucE.—Two tablespoonfuls of flour, one cup of sugar, one 
egg, beaten, add one pint of boiling hot water. Cook until it 


thickens. Flavor to suit the taste. 
Mrs. C. F. W. 


CAKES. 


¢ ® ° 


PORK CAKE. 


One pound of fat pork chopped fine, one pint of boiling 
water poured over the pork (let it cook,) one pint molasses, three 
cups brown sugar, two tablespoonfuls soda, three eggs, one and 
one-half pounds raisins, one pound currants, one-fourth pound 
citron, two teaspoonfuls each of three kinds of spices, flour to mix 


very stiff. Bake in a slow oven. 
Mrs. S. A Patterson. 


BROWN STONE FRONT CAKE. 


One cup sugar, one-half cup butter, one-half cup water or 
milk, three cups flour, one teaspoonful soda. 

(One cup chocolate grated, one-half cup sugar, yolk of one 
egg, two cups of water.) Boil this last together and pour while 


hot into the cake. Bake in layers and put together with frosting. 
Mrs. R. N. Piper. 


a er nt ap 


Delicious Soda Water, summer and winter. Smith Drug Co. 
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TEA CAKE. 


Beat two eggs in a teacup, fill the cup with sweet milk, add 
one cup sugar, ten teaspoonfuls melted butter, one and three- 
fourths cups of flour, two teaspoonfuls baking powder. May be 


baked in a loaf or layers. 
Mrs, Ross. 


COFFEE CAKE. 


One cup brown sugar, one-half cup butter, one-half cup 
molasses, one-half cup strong coffee, two eggs, one-half teaspoon- 
ful soda, cinnamon, cloves, nutmeg, each one-half teaspoonful. One 


cup of raisins, two cups flour. Bake slowly one hour. 
Ida C, Anderson. 


CHOCOLATE CAKE. 


One and one-half cup sugar (scant,) one-half cup butter, 
three eggs, one cup milk, three cups flour, two even teaspoonfuls 
of baking powder. Cook the following until thin and stir into the 
cake the last thing: one cup of grated chocolate, five tablespoon- 
fuls sugar, two tablespoonfuls milk, one teaspoonful vanilla. Put 


together with boiled icing. 
Mrs. Pardee. 


LADIES CAKE. 


One pound powdered sugar, one pound flour, one pint of 
egg whites, three-fourths pound of butter, one-third teaspoonful 
baking powder. Rub butter and sugar to a cream. Flavor with 


lemon. 
Mrs. Shutter. 


ICELAND FRUIT CAKE. 


Whites of twelve eggs, two cups of powdered sugar, one- 
half cup of butter, one cup of sweet cream, one quart of flour, one . 
and one-half tablespoonfuls of baking powder, two pounds of 
chopped almonds, two cups of raisins, two cups of grated cocoanut, 
two teaspoonfuls of lemon extract. 


Go to Henderson’s Grocery to buy Citron, Lemon and Orange Peel. 
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SPONGE CAKE. 


Four well beaten eggs, one-half cup of thick cream, one cup 


of sugar, one teaspoonful of baking powder. Bake in two flat pans. 
Mrs, B. X. Shutter, 


WHITE CAKE. 


One and one-half cups of sugar, one cup of butter, one cup 
of sweet milk, two cups of flour and one cup of cornstarch, or three 
cups of flour, two scant teaspoonfuls of baking powder, whites of 


six eggs. Put together with boiled iceing. 
Mrs. Pardee. 


DELICATE CAKE. 


One cup of powdered sugar, (scant, ) one-half cup of butter, 
one-half cup of cornstarch, fill cup with milk, then add flavoring, 
four eggs, (whites, ) one and one-half cups of flour, one teaspoonful 


of baking powder. Bake slowly. Flavor with rose. 
Mrs. Pardee, 


CREAM PUFFS. 


One cup of hot water, half cup of butter, boil, and while 
boiling, stir in one cup of sifted flour dry. Take from stove and 
stir to a smooth paste. After this cools, stir in three eggs, (not 
beaten) stir for several minutes. Drop in tablespoonfuls on but- 
tered tins and bake for twenty-five or thirty minutes in a quick 
oven, being careful not to open door oftener than necessary. This 
makes twelve puffs. Don’t let them touch each other. 


CREAM FOR FILLING.—One cup of sweet milk, half cup of 
sugar, two tablespoonfuls of flour, flavor to taste. When both 


puffs and cream are cold, slit the puffs with a sharp knife and fill. 
Mrs, R. N. Piper. 


LAYER CAKE. 


An economical cake is made as follows: Two cups of 
sugar, one cup of butter, beat well together, three eggs, one and 
one-half cups of milk, enough flour to make a stiff batter, flavor to 


taste, and use any filling you wish. 
Mrs. L. A. Cain. 


Imported Extract of Malt, 50c. Smith Drug Co. 
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LEMON CAKE. 


Whites of eight eggs, two cups of sugar, one cup of butter, 
one cup of milk, two teaspoonfuls of baking powder, four and one- 
half cups of flour. 

FILLING FOR CAKE.—Two lemons, two cups of boiling 
water, two cups of sugar, two tablespoonfuls of cornstarch, yolks of 


three eggs. Cook until it thickens. 
Mrs. Edna Smith. 


NUT CAKE. 


One-half cup of butter, one and one-fourth cup of sugar, 
one cup of milk, one cup of chopped English walnuts, two cups of 
flour, two teaspoonfuls of baking powder, whites of four eggs. 


Bake in deep pan. 
Mrs. Dr. Vico. 


HICKORY NUT CAKE. 


Three eggs, two cups of sugar, (scant,) one-half cup of 
butter, three cups of flour, three-fourths cup of water, one cup of 
raisins, one pint of hickory nuts, two teaspoonfuls of baking 
powder, one teaspoonful of cloves, and one-half teaspoonful of 


allspice. 
Mrs. Judge R. W. Hall. 


ANGEL’S FOOD OR WHITE SPONGE CAKE, 


Whites of twenty eggs, one pound of granulated sugar, 
eight ounces of flour, four rounded teaspoonfuls of cream of tartar, 
vanilla or lemon flavor. | 

REMARKS.—Put the cream of tartar into the flour, and mix 
them by sifting six or seven times. Whip the whites firm enough 
to bear up an egg, put in the sugar, beat a few seconds, add the 
flavoring, then stir in the flour lightly without beating. When the 
flour is mixed in fairly out of sight it is ready for the oven. It 
needs careful baking like a meringue, in a slow oven, and should 


stay in from twenty to thirty minutes. 
John Holonsen. 


Go to Henderson’s Grocery to buy Solid Packed Canned Goods. 
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ICK CREAM CAKE. 


‘Make a good sponge cake, bake half an inch thick in jelly 
pans. Let them get perfectly cold. Take a pint of thick sweet 
cream (it must be free from milk.) Beat until it looks like ice 
cream, make very sweet, flavor with vanilla. Blanch and chop 
‘fine one pound of almonds, stir into the cream and put. thick 


between the layers. 
Mrs, Stocking, 


COCOANUT CAKE. 


One and one-half cups of sugar, butter size of an egg, whites 
of three eggs, two-thirds cup of sweet milk, two cups of flour, two 
heaping teaspoonsful of baking powder. Put in a little of the 
beaten whites, then a little flour and beat well, and so continue until 


all is used. Bake in layers and frost it with cocoanut. 
Mrs. S. B, Miller. 


VELVET CAKE (Excellent.) 


Two cups sugar, (scant,) four eggs, two cups flour, one 
tablespoonful cornstarch, two tablespoonfuls baking powder, one- 
half cup boiling water, flavor to taste. Add boiling water just 


before putting in the oven. 
Mrs. Tracy. 


PLAIN LOAF CAKE. 


One cupful of sugar, one-half cupful of butter, one cupful of 
milk, three eggs, two heaping teaspoonfuls of Sek; Baking Pow- 
der, flour enough to make a stiff batter. 

IcEING.—White of one egg and half a cupful of powdered 


sugar. . 
Mrs, Goddard. 


SPONGE CAKE. 


Take three eggs, beat three minutes, then add one and one- 
half cups sugar and beat five minutes, add one teacup flour and 
one teaspoonful cream tartar, and beat three minutes, then add 


at 


Absolutely Pure Spices at low prices. Smith Drug Co. 
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one-half teaspoonful soda dissolved in tablespoonful of hot water, 
and coffeecup of cold water or milk, and another cup of flour and 
flavoring; stir enough to mix well and bake in a deep pan ‘in a 


quick oven. 
Ve. Breeze, 


BREAD CAKE. 


Three cups light bread dough, two cups sugar, two-thirds 
cup butter, three eggs, one nutmeg, one cup raisins, one-fourth 


teaspoonful soda (dissolved in hot water,) one-half cup flour. 
Mrs. J. C. Budds. 


ROLLED SPONGE CAKE. 


Six tablespoonfuls sugar, five tablespoonfuis flour, six eggs, 


beat whites and yolks separate. Flavor to taste. 
Mrs. J. C. Budds. 


SPONGE CAKE. 


Two small cups sugar, two large cups flour, one heaping 
teaspoonful baking powder, mix thorougly. Now break three 
eggs in, beat the eggs lightly, add one large cup of sweet milk or 
water, stir up quickly, pour in a dripping pan, sprinkle the top with 
sugar and bake in a quick oven. | 

W. G. Lombard. 


GINGER BREAD. 


One cup of brown sugar, one of New Orlean’s molasses, one 
of butter, one of sour milk, one teaspoonful of soda, (dissolved in 
boiling water,) one egg, two teaspoonfuls of ginger, one-half tea- 
spoonful of cinnamon, one-half teaspoonful of cloves, one-half 


teaspoonful of allspice. Bake in a slow oven. 
Mrs. Tracy. 


NUT CAKE. 


One-half cup of butter, one and one-half cups of sugar, two 
and one-half cups of flour, one and one half teaspoonsful of bak- 
ing powder, one-half cup of milk, three eggs beaten and put in 


last thing, one cup of meats of any nuts preferred. 
Hattie Schenk. 


Go to W. S. Henderson’s Grocery to buy Pure Maple Syrups. 
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FILLING FOR CAKES. 


Three cups of white sugar, whites of three eggs, one cup of 
water. Beat eggs very light, and when the candy is done enough 
to form in water, pour over the eggs very slowly and beat all the 
time until thick enough to be spread. 


CARAMEL FILLING FOR CAKES. 


Three cups of light brown sugar, one cup of milk or cream. 
Place on stove, and when near boiling put in a piece of butter the 
size of an egg and boil until it will harden in cold water, but not as 
hard as for candy. When done continue stirring until half cold, 


then spread on cake, 
Mrs. C. K. Brubaker. 


CHOCOLATE CREAM FILLING. 


Five tablespoonfuls of grated chocolate, one cup of sugar, 
enough milk to moisten, add one well beaten egg, and a piece of 
‘butter the size of a walnut. Place the mixture over the fire and 
stir until smooth. Add-one teaspoonful of vanilla after removing 
from fire. 


COFFEE CAKE. 


One cup sugar, one cup molasses, scant cup butter, one cup 
strong coffee, one cup raisins, one tablespoonful yround cloves and 
one of cinnamon, one teaspoonful soda. Mix butter and sugar to- 
gether, add molasses, coffee and spice, three cups flour, then the 
soda well stirred in, lastly the raisins dredged in flour. Bake 


slowly at first. 
Mary Cauffield. 


SPONGE CAKE. 


Five eggs, five tablespoonsful sugar, five tablespoonsful 
flour, a pinch of salt. Beat the eggs and sugar together for twenty 
minutes, then after sifting the flour two or three times dredge it 
into the beaten eggs and sugar by degrees, flavor, bake in a tin 


with a tube for about forty minutes. 
Mrs. EK. B. Wheelock. 
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French White Gelatine at 50c. per pound. Smith Drug Co. 
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DELICIOUS CREAM PUFEFS. 


One cup hot water, one-half cup butter. Put butter jn Vs 
and let come to a hard boil and stir in one cup of sifted flourf, avait 
thoroughly, let coo! a trifle, and then stir in three eggs one at : time “a 
and beat for five minutes. Bake in buttered tins quickly. This 
makes twelve puffs. 

When cold, open a small place at top and fill with filling 
made thus: One cup milk, one-half cup sugar, one egg well 


beaten, one tablespoon cornstarch. Flavor to taste. 
Pe wf ; T2n ; Mrs, Francis, 


COFFEE CAKE. 


One and one-half cups of strong coffee, two cups of sugar, 
one cup of butter, four eggs, two pounds of raisins, spice to taste, 


about three cups of flour. 
Mrs. Moffatt. 


CHOCOLATE CAKE. 


Three eggs, beaten separately (save white of one for icing), 
one cup of sugar, one-half cup of butter, one-half cup of sweet 
milk, one-fourth cake of chocolate, melted, to be put in the last 
thing, one teaspoonful of baking powder, and flour until the right 


consistency. 


CARAMEL FILLING. 


Two cups of brown sugar, one and one-half cups of sweet 
milk, one tablespoonful of butter. Boil twenty minutes; stir often — 
while cooking. When cooked add one teaspoonful of vanilla, and 
beat until cold. 


MOTHER’S STRAWBERRY SHORTCAKE. 


Sour cream, one cup; cream of tartar, one teaspoonful; soda, 
one-half teaspoonful; and flour enough to make a suitable dough 
to roll one-half inch thick; bake nicely. Split open and spread 


—— 


Go to Henderson’s to buy All Button Mushrooms and Ex Pois. 
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each piece with the sweetest, freshest butter, then pour on to one 
of the halves two whole cups of large, ripe, luscious strawberries; 
put the other half on for a cover, and pour sweetened cream over 
when eaten. : 


ROLLED JELLY CAKE. 


Three eggs, one teacup of pulverized sugar and one of flour. 
Beat the eggs till very light, then add two tablespoonfuls of water, 
a pinch of salt, then the flour with a heaping teaspoonful of baking 
powder. Spread thin and bake. When taken from the oven, 
place on a damp cloth and cover with a damp cioth for a few 


minutes to soften crust, then spread with jelly and roll. 
Mrs, Lora Stevenson, 


DOUGHNUTS AND COOKIES. 


» he ais 


DOUGHNUTS. 


Two beaten eggs, one cup of sugar, four tablespoonfuls of 
melted lard, one cup of sour milk, one teaspoonful of soda, a pinch 
of salt, seasoning to the taste, flour to make a soft dough to roll 


out and try in hot lard. 
Mrs. Harry Clark. 


MAGGIE’S COOKIES. 


Take a quart of sifted flour, heaping teaspoonful of Price’s 
baking powder, cup and a half of sugar, cup of butter rubbed 
thoroughly into flour, then add one well beaten egg and half a cup 


of sweet milk. Roll thin and bake quick. 
Margaret Fugate. 


Beef, Iron and Wine reduced to 75c. Best made. Smith Drug Co. 
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DOUGHNUTS. 


One cup of granulated sugar, lump of butter the size of a 
walnut, one cup of milk, three eggs, three tablespoonfuls of water, 
two teaspoonfuls of baking powder, one of salt, one of nutmeg. 
Cream the sugar as for cake, add three eggs well beaten, then 
milk, salt and water and nutmeg, flour enough to handle easy. 

Do not roll it all out at once, and roll one-half inch thick. 
After cooking one-half hour roll each cake in powdered sugar. 
Keep well covered in a stone jar. 


GINGER COOKIES. 


One cup of sugar, one of molasses, one of butter, one-half 
cup of sour milk, one tablespoonful of ginger, one of cinnamon, 
one egg, one teaspoonful of soda (dissolved in boiling water). 
Flour to roll rather soft. — 


COOKIES. 


Two cups sugar, one cup butter, three-fourths cup sweet 
milk, two eggs, five cups of flour, two teaspoonfuls baking pow- 


der. Boil thin and bake quickly. Careway may be added. 
Mrs, L. H. Campbell. 


COOKIES. 


Four eggs well beaten, one cup sugar whipped well with 
eggs, one cup of butter, one even teaspoonful of soda. These will 


keep three years. (If you lock them up.) 
Mrs. J. Shutter. 


SUGAR COOKIES. 


Two eggs, one cupful of butter, one cupful of sugar, six 
tablespoonfuls of sweet milk, two teaspoonfuls of Royal Baking 
Powder. Mix soft. 

Mrs, Goddard. 


RAISIN PUFES. 


Two eggs, one-half cup butter, three teaspoonfuls baking 
powder, two cups flour, one cup milk, one cup raisins chopped, 
two tablespoonfuls sugar. Steam. 


Go to W. S. Henderson’s Grocery to buy Pure Spices and Extracts. 
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GINGER SNAPS. 


One cup molasses, three-fourths cup sugar, one tablespoon- 
ful ginger; one teaspoonful allspice, one teaspoonful ground cloves 
and one of cinnamon, one-half cup of melted butter, one teaspoon- 
ful soda. Put soda into molasses and beat until it foams else snaps 
will not be good. Mix exceedingly thick with flour—all that can 
possibly be worked in. Cut the size of a quarter of a dollar. 


FRUIT COOKIES. 


One cup sugar, one of butter, one of sour milk or cream, one 
teaspoonful soda, three eggs, one pound stone raisins and one of 
currants dredged in flour, one tablespoonful cinnamon and one of 
cloves. Mix soft. Roll thin and bake. 


ICES. 


¢ @ 4 


ICE CREAM. 


Two eggs, One pint milk, one cup sugar, boil as for custard. 
When cool add one quart of cream. Flavor to taste. 


ICE CREAM. 


Whip one pint of cream, two eggs beaten separately, add 
one-fourth cup of sugar, one-half teaspoonful of lemon. Stir all 
together and pack immediately. Do not disturb for three hours. 
Splendid. 


Mts. G.A. Gill. 


A pint bottle Witch Hazel, pure, 50c. Smith Drug Co. 
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PINEAPPLE SHERBERT. 


Take one quart of sugar and one quart of water and let 
boil until you have a thick syrup; then take one quart can of pine- 
apple (the grated) and the juice of eight to twelve lemons, (accord- 
ing to their condition), mix together and add a pint of water, then 
pour over this the boiling syrup and strain; then add one-third of 
a box of Coxe’s gelatine, which has been allowed to stand until 
soft in enough cold water to cover it, and dissolved by pouring a 
little hot water over it. After all has cooled, pour into a freezer 
and turn until it begins to harden, then add the whites of four eggs 
beaten toa stiff froth, and freeze hard. If time permits, let stand 
two or three hours before using. 

The above quantity will fill when frozen a six quart freezer. 


PINEAPPLE ICE. 


One-half gallon of boiling water, dissolve sugar enough to 
sweeten to taste. Let stand until cool, then beat up the white of 
one egg with a little sugar and stir in the water, and one can of 
pineapple; then put into freezer, using care in not filling freezer 


too full, so as to allow room for whipping. 
Mrs. C. EK. Brubaker. 


FRUIT DESSERT. 


One-half box of gelatine dissolved in one pint of cold water, 
add the juice of three lemons, One pound of sugar and one quart of 
boiling water. Stir till well dissolved and strain. When partly 
set, pour the jelly over three oranges, one pineapple and six 
bananas cut in small pieces. Serve cold with whipped cream. 

; Mrs. Retta Casady. 


Go to W. S. Henderson’s Grocery to buy Special Hams and Bacon. 
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MISCELLANEOUS. 
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BOSTON BAKED BEANS. 


One quart of navy beans soaked and boiled until tender. 
Before taking them up, put in one-half teaspoonful of soda and one- 
half teacup of molasses. Skim and put into a baking dish and put 
a small piece of pickled pork in the middle and bake three or four 
hours, basting with the liquor when needed. Don’t let them get 
too dry. 


BAKED ONIONS. 


Prepare as many large onions as may be desired, boil in 
salt water till tender, remove carefully and place in colander to 
drain. When cool, remove centers with a fork and place in baking 
pan, fill each onion with butter, pepper and sprinkle with bread 
crumbs. Bake three-quarters of an hour. A nice dish to serve 


with roast turkey. 
Mrs, T. R. Tisdale. 


PEAR PRESERVES. 


Two quarts of the pears peeled and quartered, three cups 
of white sugar, and two cups of brown sugar. Make a thick syrup 
of your sugar, then drop in your pears, the juice of two lemons, 
then drop in the lemon rinds which you have taken the juice from. 


Cut the lemons in halves. 
Jennie Nichols. 


STUFFED TOMATOES. 


Take nice large smooth tomatoes, remove skin and a part of 
centre. Prepare a filling of bread crumbs seasoned with salt, 
pepper, butter and a little chopped onion, moistened with hot 
water. Fill each tomato. Bake three-quarters of an hour. 


A fine imported Tooth Brush for 15c. Smith Drug Co. 
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EGG PLANT. 


Peel and slice one or two egg plants, put in cold water, 
boil till tender, drain, mash fine, season with salt and pepper, and 
add a beaten egg and a tablespoonful of flour. Fry in little 
cakes in butter. 


_TAPIOCA CREAM. 


Three level tablespoonfuls of pearl tapioca soaked in cold 
water three hours. Add to a quart of boiling milk and boil ten 
minutes. Add yolks of four eggs, beaten, with a cup of sugar, 
and boil five minutes longer. Use any flavor. Pour into pud- 
ding dish and spread on whites of four eggs beaten stiff with 
three tablespoonfuls of sugar. Put in oven and brown lightly. 

Mrs. I, R. Moore. 


RUSSIAN CREAM. 


Four eggs, one cup of sugar, one quart of milk, one-half 
box of gelatine dissolved in one-half pint of water. Beat the yolks 
of the eggs and the sugar together and cook with the milk like 
custard. Take this from the stove and add the well beaten whites 
of the eggs, stirring rapidly for a few minutes. Then add the 
gelatine and a teaspoonful of flavoring extract or two ounces of 
grated chocolate. Serve alone, or with whipped cream. 


Mrs. Pardee. 


SPANISH CREAM. 


To one pint of milk add one-third package of gelatine. 
Place over a kettle of boiling water. Beat the yolks of three eggs 
and four tablespoonfuls of sugar; stir into the milk after gelatine 
has dissolved. Add a little salt and stir constantly until it begins 
to thicken. Take from the fire and add whites of eggs thoroughly 
beaten. Stir five minutes, flavor and put into a mould to cool. Cut 
in squares with a knife after it has thoroughly set, and serve with 
the gelatine side up. A very nice and dainty dessert. 

Mrs. W. N. Grant. 


Go to W. S. Henderson’s Grocery to buy Staple Groceries. 
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BAVARIAN CREAM. 


Two-thirds cup of sugar, one and one-half cups of cream, one 
and one-half cups of milk, one ounce gelatine, two teaspoonfuls ex-> 
tract of almonds. Set the milk over the fire with the sugar and 
gelatine in it and stir till the gelatine is dissolved, but do not let it 
boil. Strain into a tin pail, set the pail in kettle of ice water and 
let it get nearly cold, whip cream to a froth, add extract, then add 
the cream to the mixture in the pail and beat till set. Serve plain 


or with jelly. Mrev Eu Award 
rs. Asn ard. 


HAMBURG CREAM. 


Sur together the grated rind and juice of two large lemons 
and one cup of sugar, add the well beaten yolks of eight eggs; put 
all in a tin pail set in a pot of boiling water, stir for three minutes, 
take from the fire, add the well beaten whites of the eggs and serve 


when cold, in custard glasses. ra 
Mrs. W. A. Rhodes. 


A NEW DESSERT. 


A loaf of Angle Food, filled with Charlotte Russe. The 
loaf may be baked in a form, just before it is needed, cut. a layer 
from the top, take out the center, fill the space with the Charlotte 
Russe. Cover with frosting and scatter over it powdered mac- 


caroni or candied violets. 
Mrs. W. R. Hall. 


PLYMOUTH ROCK GELATINE. 


To one-half box Plymouth Rock gelatine add one cup cold 
water, let soak an hour, then add one-third cup hot water, sweeten 
to taste and add a half can of canned plums or other canned fruit, 
draining off most of juice, mix and set in a cool place to stiffen. 


Serve with cream. 
Mts. Milligan. 


Headquarters for latest imported Perfumes. Smith Drug Co. 
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CUSK ALA CREAM. 


One pint of pieces of cold cooked fish, yolks of two eggs, 
one pint of milk, one bay leaf, one sprig parsley, one small piece of 
onion, one tablespoon butter, two tablespoons flour. Put the milk 
on to boil in double boiler, add to it the onion, bay leafand parsley, 
rub butter and flour together and stir into milk when boiling, then 
cook two minutes, take from the fire, add well beaten yolks and 
strain, add salt and pepper to taste. Puta layer of the sauce and 
so on until all is used, having the last layer sauce. Sprinkle the 
top lightly with bread crumbs and put in the oven until a nice 
brown. Serve in the sauce dish. This may be served in individual 


dishes. 
Mrs. O. W. Powers. 


CREAM SODA. 


Two ounces of tartaric acid, two pounds of white sugar, 
three pints of water, juice of one lemon. Boil together five min- 
utes. When nearly cold, add the whites of three eggs well beaten, 
one-half cup of flour, two and one-half ounces of essence. Mix 
well, bottle and keep in a cool place. For a drink take two table- 
spoonfuls of this to one glass of water and one-fourth teaspoonful 


of soda. 
Mrs. J. A. L. Romig. 


BOILED ICING. (Without eggs.) 


To two cups of sugar, add two-thirds cup of boiling water. 
Stir before placing on stove, then boil without stirring till it will 
thicken in water, but not string. Let it cool, add flavoring and 
beat till it whitens. If it stiffens before it is spread, add boiling 


water and beat till smooth. 
Mary Cauffield. 


CREAM TAFFY. 


Two cups of granulated sugar, one-half cup of water, one- 
fourth cup of strong vinegar, vanilla or lemon flavoring. Boil 
until it hardens in cold water. Pour into buttered pans to cool. 
When cool enough to handle, pull until white and hard. Twist 
into sticks and set away in a cool place until brittle. 


Go to W. S. Henderson’s Grocery to buy California Nuts. 
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BUTTER SCOTCH. 


} 
One cup of molasses, one cup of sugar, half cup of butter. 


Boil until done. 
Edna Douthit. 


CHOCOLATE CARAMELS. 


Two cups of sugar, one cup of warm water, half cup of 
grated chocolate, three-fourths cup of butter. Let boil without 


stirring until it snaps in water. 
Frankie Douthit. 


WHITE TAFFY. 


Four cups of white sugar, two and one-half cups of water. 
Don’t stir while boiling. Drop in a cup of cold water, and if it 
hardens it is done. Flavor while hot, after taking off the stove. 


Burnie Beshoar. 


CREAM TAFFY. 


Two cups of sugar, one-half cup of water, one tablespoonful 
of vinegar, one teaspoonful of cream of tartar. Just stir enough 
to prevent burning. Flavor when ready to cool. Pull when cool. 

Stella M. Floyd. 


AMBROSIA. 


One dozen large banannas, one dozen large oranges, one 
pineapple or one can sliced Batavian pineapple, one pint grated 
cocoanut, four lemons, (juice only,) two pounds powdered sugar. 
Cut the fruit in smail cubes or slices, very carefully taking out 
every seed and bit of hard core or skin. Place the fruit in layers, 
bananas, oranges, pineapple, cocoanut, sugar, etc., and pour over 
it the lemon juice. Place the vessel in chopped ice and salt several 
hours before using. Serve as ice cream with cake. It is cheaper 


than ice cream, more rare, and most persons prefer it. 
Mrs. C. F. Lindsay. 


Prescriptions receive special attention at the Smith Drug Co. 
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DELICIOUS FRUIT. 


Make first a syrup of two parts of granulated sugar and one 
part water, or one part sugar and one part water according to tart- 
ness of fruit. The preserving of any kind of fruit for winter use 
may be perfectly done in the following way: As the fruit is pre- 
pared, picked over, stoned, washed, or peeled, (clingstone peaches 
may be halved by running a flexible knife blade around the stone, ) 
put directly into the jars, filling them full. When some eight or ten 
jars are ready, set them in the wash boiler with enough warm water 
to reach a little over half way up the jar. If the bottom of the 
boiler has an offset, lay a piece of sheet iron or thin board in the 
bottom to prevent the heat of the fire from breaking the jars; if the 
bottom is flat use same with small blocks for support or old layer 
cake tins inverted. When the fruit becomes heated, fill each jar 
with hot syrup, place the lids loosely upon the jars, and the cover 
on the boiler, keep a bright fire, and the water in the boiler doz/zng. 
While the fruit is scalding, prepare another lot. When the top 
fruit yields readily to the pressure of a silver fork, screw the lid 
down, lift out, unscrew, dry top of jar and seal. Turn jar upside 
down to test the security of the sealing, if the edge of the lid allows 
the syrup to escape, a few strokes with the back edge of a heavy 
knife will usually make it secure. To boil old lids and rubbers 
improves them greatly. When the fruit is opened for use later on, 
the natural flavor will be deliciously preserved, and a firmness of 


meat to be obtained in no other way. 
Iaura Hearn Milliron, Salt Lake City. 


. 


MACAROONS. 


One pound of sweet almonds blanched and beaten to a 
paste. Mix with them one and one-quarter pounds of powdered 
sugar, the grated rind of two lemons and the whites of six eggs. 
Drop on a buttered paper and bake a light brown ina moderate 


oven. 
Mrs. G. H. Gill. 


Go to Henderson’s Grocery to buy All Kinds of Imported Cheese. 
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SWEET SLAW. 


Cut the cabbage fine, salt and pepper it. Then take suffi- 
cient strong vinegar, sweeten it, and beat as you add enough sweet 
cream to make it nice and thick. Pour it over the cabbage and set 


away in a cool place for several hours. 
Laura Hearn Milliron. 


BAKING POWDER. 


Pure cream of tartar, two pounds; bicarbonate of soda, 
two pounds; tartaric acid, six ounces; corn starch, one pound; 
best flour, four pounds. 


CHEESE STRAWS. 


Mix four tablespoonfuls flour with one large spoonful butter; 
add four tablespoonfuls grated cheese; mix well as you would for 
pie crust. Season with one-half teaspoonful salt and pinch of 
pepper; mix all together with one egg and roll out very thin about 
like pie crust; sprinkle grated cheese over and roll and cut in long 


“narrow Strips. Bake in moderate oven until light brown. 
' Mai Berry. 


CHEESE SCALLOP. 


Three eggs, one teacup grated cheese, one teacup bread 
crumbs soaked in one pint milk, beat the white and yolks separate, 
little butter and salt. Bake one-half hour. 


Carrie Tomlinson, . 


CHEESE FONDU. 


One cup fine bread crumbs, two cups fresh milk, one-half 
pound cheese grated, three eggs whipped, one spoonful melted 
butter, pepper and salt, one-half teaspoonful baking powder, mix 
eggs and milk together, and grate first the cheese, then the bread 
crumbs on top. Put in dish and bake in quick oven until delicately 


brown. 
Lola Tomlinson, 


Huyler’s Delicious Candies, fresh weekly. Smith Drug Co. 
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GOOSEBERRY TRIFLE. 


Ingredients—One quart of gooseberries, sugar to taste, one 
pint custard, one pint whipped cream. Put gooseberries and sugar 
in a jar and boil till reduced toa pulp. Put this pulp in the bottom 
ofa trifle dish then add the custard. When ready for the table 
add the whipped cream. 


Mrs, R. F. Hayward. 


QUINCE HONEY. 


One pint of sugar, one teacup of water. Boil to a syrup. 
Peel and grate one large quince or two small ones, and add to 


syrup and let boil two or three minutes. Bottle. 
Mrs. Tracy. 


FOR LICE ON PLANTS. (Complete cure.) 


Soft soap, one quart; water, one gallon, and kerosene, one 
pint. The soap and water are heated to the boiling point, the 
kerosene added and all well stirred. The mixture is thus made . 
permanent. It is also used on trees, killing the lice and restor- 
ing the vigor of the trees. 


EGGS, (TO PRESERVE TWO YEARS.) 


To each wooden pail add one pint of freshly slacked lime 
and one pint of common salt; mix well. Fill your barrel half 
full of water. Put your eggs down in it any time after June and 
they will keep two years if desired. 


® 


EGGS, TO KEEP ALL THE YEAR—NEVER FAILING. 


Put perfectly fresh eggs into a net, willow or wire basket 
and hold them in boiling water while you count twenty, then 
pack in jars, little end down, in dry salt and keep from frost. 
Put up in the fall for winter use. 


Go to Henderson’s Grocery to buy Imported Boneless Sardines. 
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CHINA AND GLASS CEMENT. 


To one pint of milk add one pint of vinegar. Separate 
the curds from the whey, and mix the whey with the whites of 
five eggs. Beat it well together, sifting into it a sufficient quantity 
of quicklime to convert it into thick paste. Broken china or glass 
mended with this cement will not again separate, and will resist the 
action of fire and water. 


6 


JAPANESE CEMENT. (Colorless.) 
FOR FANCY PAPER WORK. 


Mix the best powdered rice with a little cold water, then 
gradually add boiling water till a proper consistency is acquired, 
being careful to keep it well stirred all the time. Lastly, it must be 
boiled for one minute in a clean saucepan. This paste is beauti- 
fully white, almost transparent, and well adapted for fancy work or 
other things requiring a strong and colorless cement. 


JET POLISH: 
FOR STOVES AND GRATES. 


Every housekeeper should know that one pint of asphaltum 
well mixed with a gill of turpentine and applied with a paint brush 
to grate fronts, fenders and any similar iron substance, will give it 
the shiney appearance that it wore when new. This amount of 
mixture will paint five grates and belongings, also the kitchen 
stove. It will last just as long and have exactly the same appear- 
ance that each had when new. 


Wipe the range with brown paper after cooking greasy 
food, and, may be kept bright with comparatively little trouble. 


Famous White Lilac Toilet Soap, 25c. a box. Smith Drug Co. 
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ADDENDA. 
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MACKEREL BALLS. 


Salt mackerel, cold mashed potatoes, two beaten eggs, a 
pinch of pepper, one tablespoonful of butter. Soak the fish over 
night and in the morning pour some boiling water over it. Pick it 
up carefully, removing the bones, add an equal quantity of cold 
mashed potatoes, the beaten eggs and pepper and shape in balls 
the size of an egg. Put the butter in the chafing dish and when 
hot put in the balls and fry brown. Turn and brown the other 
side. Serve hot, garnished with parsley. 


FRIED CLAMS. 


Select large, fresh clams, remove from the shells and dry 
them in a napkin. Two well beaten eggs, some powdered crackers, 
tablespoonful butter, salt and pepper. Dip the clams in the beaten 
eggs, then in the powdered crackers, season with salt and pepper 
and fry in hot butter, until a rich golden brown. 


VENISON CHOPS. 


When the pan is hot put in the chops with butter, cover 
closely and cook three minutes, season, turn, cover and cook three 
minutes longer. Serve in a platter garnished with bits of parsley 
alternated with currant or cranberry jelly. 


CHICKEN CROQUETTS. 


Three cups chopped chicken, one cup soft bread crumbs, 
two eggs, pepper and salt to taste, moisten with cream or milk with 
a little butter, mix well together and form into pear shaped balls; a 
little chopped parsley may be added; roll them in egg and then in 
cracker and fry in lard as doughnuts. 


Go to W. S. Henderson’s Grocery to buy Imported Fish. 
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BROOK TROUT. 


Clean the fish carefully and dredge with flour. Put the 
butter into the chafing dish, and when hot put in the fish and fry 
a nice brown. Take up as soon as they are done. . Drain a 
moment on a hot folded napkin, and serve on a heated dish, with 
sprigs of green or slices of lemon as a garniture. .No salt will be 
needed when fried in butter. 


FRIED SHRIMPS. 


Shell the shrimps, put them with butter into the chafing dish 
and heat gently until the butter is melted and the shrimps 
thoroughly heated. Season with pepper and serve. Trim the 
dish with a chain of thin slices of lemon. 


SMELTS. 


Clean the smelts carefully by opening at the gills and draw- 
ing each smelt between your finger and thumb, beginning at the 
tail. Wash thoroughly and drain in a colander. Mix together 
one-half cup flour and one-half cup Indian meal, salt the fish and 
roll them in it. Have about one and three-quarter inches of pork 
drippings or lard in the chafing dish, and when hot drop in the 
smelts and fry brown. Do not crowd them or they will not be 
crisp. 


| FROG SADDLES. 


Melt three tablespoonfuls of butter, stir the flour into it until 
smooth, and add one gill of cream. Then put in the frog legs 
seasoned with pepper salt and nutmeg. Cover and cook twenty 
minutes. A little more cream may be added while cooking if 
necessary. 


STEWED OYSTERS. 


Twelve good sized oysters, one-half pint milk, a lump of 
butter, salt and pepper. Boil the milk, add the butter, then the 
oysters, and season with pepper and salt. Allow the milk to boil 
up once and serve. 


Smith Drug Co. carry the largest assortment of Face Powders. 
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MOCK OYSTERS. 


Take one-half dozen large ears of corn, grate it from the cob 
and mix it up with two eggs, half a cup of sweet milk, salt and 
enough flour to make a soft batter, drop a teaspoonful at a time in 
hot lard. 


OYSTER OMELETS. 


Chop twenty-five large oysters fine, four well beaten eggs, 
one-half cup sweet milk, thicken with fine cracker crumbs, salt and 
pepper to taste (add a bit of parsley chopped fine if desired), fry in 
hot lard. 


JELLIED CHICKENS. 


Cook six chickens in a small quantity of water until the 
meat will part from the bones easily, season to taste with salt and 
pepper. Just as soon as cold enough to handle remove bones and 
skin, place meat in a deep pan or mould just as it comes from the 
bone, using gizzard, liver and heart until the mould is nearly full. 
To the water left in the kettle, add three-fourths of a box Cox’s 
gelatine and a little juice of lemon, dissolve in a little warm water 
and boil until it is reduced to a little less than a quart. Pour over 
the chicken in the mould and leave to cool, cut with a very sharp 
knife and serve. The slices will not easily break if directions are 
followed. 


HARD SAUCE. 


One cup sugar and one-half cup butter, cream together. 


NETTIE’S MEAT DRESSING. 


Take one coffee cup of cracker crumbs and mix a piece of 
butter size of an egg through the crumbs, spread on the roast when 
it is about a third done. Reserve some to be spread on when the 
meat is nearly done. 


BANANA FILLING FOR CAKE. 


Make a frosting and spread on the cake. Cut a layer of 
Bananas very thin and put on frosting, 


Go to W. S. Henderson’s Grocery to buy Fresh Fish and Poultry. 
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LEMON BUTTER. 


Two lemons grated fine, two eggs, one cup sugar. Stir all 
together and let it simmer slowly for about five minutes, stirring all 
the time. 


PLUM CATSUP. 


Put in a preserving kettle six pounds plums, three and one- 
half pounds sugar, one quart good vinegar. Boil until plums are 
reduced to a pulp, cool and press through a seive, add ground 
cinnamon, cloves, nutmeg and allspice to taste. Put up in glasses. 


APPLE CREAM. 


One pint thick cream and one cup sugar, beaten very 
smooth, whites of two eggs well beaten. Steam five eggs until soft 
and tender. Put apples into a mould and pour the cream over 
them. Flavor to taste. 


YELLOW CABBAGE PICKLES. 


Cut into halves eight heads of small cabbage. Put two 
dozen small onions. Make a strong brine, boil and skim and pour 
over cabbage and onions. Cover and let stand for twelve hours, 
then squeeze out the brine and take one ounce of turmeric in 
enough vinegar to cover cabbage and put on stove and cook until 
tender. Then take one ounce each of cinnamon, allspice, cloves, 
mace and black pepper, sew in bag and boil in good cider vinegar. 
Before taking off the stove put in one teacup of white mustard seed, 
one ounce of celery seed and sweeten to taste, then pour over cab- 
bage and close at once. Ina few days it will be ready for use. 


~PICKELED EGGS. 


One quart of vinegar, half dozen cloves, one dozen allspice, 
one teaspoonful pepper, one tablespoonful mustard. Place in a 
kettle over the fire until boiling, which pour over one dozen hard 
boiled eggs, previously shelled and placed in a jar. 


Absolutely Pure Spices at low prices. Smith Drug Co. 
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SAUCE FOR GRATED HAM. 
(FOR SANDWICHES. ) 


Boil one pint of vinegar, beat the yolks of four eggs, stir 
them in the boiling vinegar, add mustard to the taste. When cold, 
mix it into the grated ham. 


HOW TO BROIL HAM. 


Slice the meat as thin as you can, then put in a pan of cold 
water, set on the stove and let come to a boil. Then have your 
griddle hot and broil your ham. 


CHICKEN PIE WITH RICE. 


Line a dish with slices of broiled ham, cut up a boiled 
chicken, fill in with gravy or melted butter, then fill the interstices 
with boiled rice. Cover the top quite thick with rice, bake three- 
quarters of an hour. 


MEAT CAKES. 


If you have any cold meat, game or poultry Cf underdone 
all the better,) mince fine with fat bacon or ham, season with a little 
pepper and salt, mix well and fry in cakes. Serve in gravy. 


HAM CROQUETTES. 


Chop cold boiled ham fine, and to one cup add two cups of 
mashed potatoes and one cup bread crumbs, a spoonful of butter, 
one egg. Make in flat cakes and fry in butter. 


PRESSED CHICKEN. 


Boil one or two chickens in a little water, with a little salt. 
When well cooked take all the meat from the bones, removing the 
skins and keeping the light and dark meat separate, chop and 
season to taste with salt and pepper; arrange in layers of light and 
dark in a meat presser, or any mould or pan will do; add the 
liquor it was boiled in, which should be about a cupful, and place a 
heavy weight on top. When cold cut in slices and serve. 


Go to W. S. Henderson’s Grocery to buy Signature Asparagus. 
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A DAINTY DISH. 


Take pieces of cold meat of any kind, chop fine, season 
with pepper and salt, just a little onion, break over the meat two 
or three eggs, add a small piece of butter, stir all together, pour it 
upon nicely buttered toast, serve hot, garnish with parsley. 


FRENCH MUSTARD. 


Three tablespoons of mustard, one tablespoon of granulated 
sugar, well worked together. Beat in an egg until it is smooth, 
add one teacup vinegar, little at a time, working smooth. Cook 
three or four minutes, stirring all the time. 


MILK PORRIDGE. 


Two dozen raisins chopped, one pint of milk, one-half table- 
spoon corn starch, salt to taste, boil the raisins in a little water 
twenty minutes. Let the water boil away and add the milk. 
When boiling, add the corn starch, rubbed to a thin paste in a little 
cold milk, boil ten minutes, season with salt and strain. 


CORN STARCH GRUEL. 


One cup boiling water, one small teaspoon salt, one tea- 
spoonful ccrn starch, milk to thin it. Mix the starch and salt and 
make into a smooth paste with a little cold water, then stir it into 
the boiling water. Cook ten minutes or until the desired con- 
sistency is obtained. Add sugar, cinnamon if preferred, and thin it 
with milk. Strain and serve immediately. 


CREAMED ONIONS. 


Pour boiling water over them and remove the skins. Put 
them into boiling salted water. When they have boiled five 
minutes, change to fresh boiling water, and if they are very strong, 
change again after ten minutes. Boil half an hour, or until tender, 
but not until broken. Drain off the water; add milk enough to 
cover, about a half a cup for six onions, and when it has boiled up 
once remove the onions, thicken the milk with one teaspoonful of 
corn starch cooked in one tablespoonful of butter. Season with salt 
and pepper, and when smooth turn it over the onions. 


French White Gelatine at 50c. per pound. Smith Drug Co. 
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SALSIFY, OR OYSTER PLANT. 


Scrape and throw at once into cold water with a little vine- 
gar in it to keep them from turning black. Cook in boiling salted 
water one hour, or until tender. Drain, cut into inch lengths, and 
mix with a white sauce. 


WHITE SAUCE. 
(FOR VEGETABLES, CHICKEN, EGGS, ETC.) 


One pint milk or cream, two tablespoonfuls of butter, one- 
half salt spoonful of pepper, two level tablespoonfuls’ Kingsford 
corn starch, one-half teaspoonful of salt. Heat the milk over hot | 
water, put the butter in a granite sauce pan and stir till it melts and 
bubbles; be careful not to brown it. Add the dry corn starch and 
stir quickly till well mixed. Pour on one-third of the milk. Let 
it boil and stir well-as it thickens, tip the sauce-pan slightly to keep 
the sauce from sticking. Add another third of the milk, let it boil 
up and thicken and stir vigorously till perfectly smooth—be sure 
that all the lumps are rubbed out while it is in this thick state, then 
add the remainder of the milk, let it boil, and when smooth add 
the salt and pepper, using more if high high seasoning is desired. 
Vary the seasoning by using onion juice, hard-boiled eggs, minced 
parsley, diced lobster, or oysters when serving it with fish, celery 
salt or cooked celery, lemon juice, mushrooms, or curry powder for 
boiled fowl, veal or sweetbreads, and capers for boiled mutton. 
White sauce is not suitable for dark meats. 


ORIOLIS NEST. 


Mould blanc mange in egg shells, having emptied and 
washed as many of them as will make a pretty nest. Having 
made a stiff jelly, partly fill a bow] with it, and place the egg 
shapes upon it in such a way as to look well when turned out. 
All around and over the eggs, place long strips of preserved orange 
rind, to resemble straw. Melt a cupful of the jeliy, reserved for 
the purpose, and pour over the whole. After it is thoroughly con- 
gealed, turn out upon a glass dish. 


Go to Henderson’s Grocery to buy Groceries delivered on time. 
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ORANGE SNOW. 


Cover one-half box gelatine with cold water, let stand one 
hour, then add one pint boiling water, one large cup sugar, juice 
of six oranges and one lemon, strain, and when it begins to set, 
add the whites of three eggs, beat until white and pour into moulds. 


SNOW BALLS. 


Two cups sugar, one-half cup butter, one cup sweet milk, 
three cups flour, three teaspoons baking powder, whites of five 
eggs, bake in deep square tins. The day following cut in two-inch 
squares, taking the outside oft so as to leave it all white, take each 
piece on a fork and frost upon all sides and roll in freshly grated 
cocoanut. 


EGG TOAST. 


Three eggs, one pint milk, a little salt, bread sliced thin. 
Beat the eggs well, add the milk, then the salt, dip the slices of 
bread in the mixture and fry in a hot frying pan, well buttered, til] 
a light brown on both sides. Eat hot with butter and sugar. 


ORANGE ICE. 


Squeeze the juice from six large oranges and two lemons, 
pour about five gills of boiling water upon the peels and pulp, and 
let it stand until cold, then strain and add the orange and lemon 
juice, sweeten to taste with loaf sugar and freeze. 


PRUNE JELLY. 


Prune jelly is a most agreeable dessert, eaten with cream 
and is easily made. Stew slowly two pounds of prunes in sufficient 
water to cover them well till done, then pour through a colander to 
cool, return the liquid to the kettle, put one coffee cup sugar and 
one paper of gelatine, (soak one-half hour in a little water.) While 
this is simmering take out the stones from the prunes, return the 
prunes to the kettle, simmer all together for ten minutes, then 
pour into wet moulds. When cold set upon ice. 


Delicious Soda Water, summer and winter. Smith Drug Co. 
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LEMON JELLY. 


One-half box gelatine, four tablespoonfuls of cold water, let 
it stand one-half hour, then add one pint boiling water, one cup 
sugar and juice of one lemon. 


CUSTARD SOUFFLE. 


One round tablespoonful butter, one round tablespoonful 
corn starch, one cup hot milk, yolks of four eggs, two table- 
spoonfuls sugar, whites of four eggs. Cream the butter, add the 
corn starch and pour on gradually the hot milk. Cook ten 
minutes in a double boiler, stirring often. Separate the whites and 
the yolks of the eggs, and put the whites in a cool place. Beat 
the yolks, add the sugar, and when the thickened milk is slightly 
cooled, stir them into it. Half an hour before serving, beat the 
whites stiftand cut them in lightly. Bake in a buttered pudding 
dish in a moderate oven about thirty minutes, and serve at once 
with creamy sauce. 


MOUNTAIN DEW PUDDING. 


One pint of sweet milk, one-half cup of sugar, yolks of two 
eggs, two tablespoons of grated cocoanut, one-half cup of rolled 
crackers, one teaspoon lemon extract, bake one-halfhour. Frosting, 
whites of two eggs one-half cup sugar. 


CHOCOLATE PUDDING. 


Four ounces chocolate, three pints milk, one and one-half 
cups sugar, eight eggs. Beat the yolks of six and two whole ones 
together, bake in a pudding dish in a hot oven. When done, beat 
the whites of the six eggs to a stiff froth, with four tablespoons 
of powdered sugar, spread over the top of the pudding and 
brown in the oven. 


GRAHAM PUDDING. 


One cup molasses, one cup sweet milk, two cups graham 
flour, one egg, one cup raisins, one teaspoon soda, a little salt, 
spices to suit taste. Steam three hours. To be used with sauce. 


Go to W. S. Henderson’s Grocery to buy Chocolate and Cocoanut. 
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MOON SHINE. 


Beat the whites of six eggs to a very stift froth, then add 
gradually six tablespoons powdered sugar, beating for not less 
than fifteen minutes; then beat in one heaping tablespoon of 
preserved peaches in thin bits. In serving, pour in each saucer 
some rich cream, sweetened and flavored with vanilla, and on 
the cream place a liberal portion of the moon shine. This will 
do for seven or eight persons. 


PRUNE PUDDING. 


Take one quart of well cooked prunes, soft and tender, and 
mince finely, sweeten to taste, three well beaten eggs, whites and 
yolks separate. Bake and serve cold with whipped cream. 


CREAM FRETE. 


Boil one pint of milk with an inch stick of cinnamon. Beat 
together one-half cup of sugar, two tablespoonsful corn starch, one 
tablespoonful of flour, the yolks of three eggs, one-fourth cup of 
cold milk and a pinch of salt. Pour the boiling milk on the mix- 
ture and stir well. Strain into a double boiler and cook fifteen 
minutes, stirring constantly. Add one teaspoonful of butter and 
one of vanilla. Pour into a buttered bread-pan about one-inch 
deep and set away to cool. When very hard, sprinkle a bread 
board with fine bread crumbs, turn the cream out on this and cut 
into strips two and a half inches long and one inch wide, or in 
squares. Roll these in crumbs, dip in beaten egg, then again in 
crumbs, and fry brown in boiling lard. Sprinkle sugar over them 
with a square of currant jelly in the center of each and serve hot. 


FANCY CAKES. 


A very pretty kind of cakes for companies can be made by 
baking any two kinds of cake batter, of contrasting colors, in bak- 
ing powder cans well greased. Bake slowly about halfan hour, let 
stand a few minutes after xemoving from stove, when they will turn 
out easily. After they are cold, slice with a sharp knife across the 
roll about half an inch thick, make icing of xxxx sugar stirred 
into equal parts of whites of eggs aud cream, icing together one 


A pint bottle Household Ammonia, 25c. Smith Drug Co. 
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dark and one light layer. Ornament top with a rose made of soft, 
juicy figs, cut in loops crossways and arrange on the icing while it 
is soft. The best receipt for the white part of these cakes is: Two 
teacups of sifted sugar, half teacup of butter, whites of five eggs, 
one cup of milk, three cups sifted flour, baking powder and flavor- 
ing. Thecake is much better to be made light by proper beating 
than by too much baking powder. For the dark, take half cup of 
sweet milk, beat into it the yolk of one egg, cook until it begins to 
thicken, with two and a half tablespoonfuls grated cocoanut. Stir 
this into good cake batter made yellow by using yolks ot eggs, 
omitting milk, but adding third of a cup of New Orleans molasses. 


GINGER BREAD. 


One cup sugar, one cup molasses, one-half cup butter or 
sour cream, one cup sour milk, one teaspoonful soda, one heaping 
teaspoonful ginger, two eggs, salt, three cups flour. 


DRIED APPLE CAKE. 


Two cups dried apples (the evaporated are the best) soaked 
over night, in the morning chop fine as mincemeat. One table- 
spoon cinnamon, one-half of cloves, one nutmeg. Stew the apples in 
one cup of molasses, boil one hour slowly. When cold, add one cup 
sugar, two eggs, two-thirds cup of shortening, part butter and part 
lard, one small tablespoon soda sifted in the flour, one-half cup of 
water in which the apples were soaked, four ee of flour and a 
little salt. 


BRIDE CAKE. 


One and one-half cups sugar, one-half cup butter, one cup 
flour, littke more than one cup corn starch, one-half cup milk, 
whites of three eggs, one spoonful baking powder, one spoonful of 
lemon. 


CHEAP CAKE. 


One cup sugar, one cup flour, one-half cup sweet milk, one 
egg, one tablespoon melted butter, one and one-half teaspoonfuls | 
baking powder. Bake in a thin square tin. 


Go to Henderson’s Grocery to buy Anything Nice you want to eat. 
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CHOCOLATE COOKIES. 


Two cups brown sugar, one cup butter, two squares choco- 
late melted over steam, three eggs, two teaspoons baking powder, 
one-half cup sweet milk, vanilla, beat like cake, mix soft with flour. 


ROSE JAR RECIPE. 


Two quarts of rose leaves (blooming roses,) one-half pint 
coarse table salt; mix every day for ten days, taking care that it 
does not mould; then add one-half ounce of ground allspice; mix 
for ten days; then add five grains musk, ten drops attar of roses, 
one-half ounce heliotrope powder, one-half ounce violet extract; 
mix thoroughly for two days, and it is then ready for a permanent 
dar: 


HUSBANDS. 


A RECIPE FOR COOKING HUSBANDS. 


’ One of the lecturers before the Baltimore Cooking School 
gave the following recipe for cooking husbands: 


‘‘A good many husbands are utterly spoiled by mismanage- 
ment. Some women go about it as if their husbands were blad- 
ders, and blow them up. Others keep them constantly in hot 
water. Others let them freeze by their carelessness and indiffer- 
ence. Some keep them in a stew by irritating ways and words; 
others roast them. Some keep them in a pickle all their lives. 
It cannot be supposed that any husband will be tender and 
good managed in this way, but they are truly delicious when 
properly treated. In selecting your husband you should not be 
guided by the silvery appearance, as in buying smackerel, nor by 
the golden tint, as if you wanted salmon. Be sure to select him 
yourself, as tastes differ. Do not go to the market for him, as the 
best are always brought to your door. It is far better to have 
none, unless you will patiently learn how to cook him. A preserv- 
ing kettle of the finest porcelain is the best, but if you have noth- 
ing but an earthenware pipkin it will do with care. See that the 
linen in which you wrap him is nicely washed and mended, with 


Prescriptions receive special attention at the Smith Drug Co. 
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the required number of buttons and strings tightly sewed on. Tie 
him in the kettle with a strong silk cord called comfort, as the one 
called duty is apt to be weak. Make a clear steady fire out of 
love, neatness.and cheerfulness. Set him as near this as seems 
to agree with him. If he sputters and frizzes do not be anxious; 
some husbands do this until they are quite done. Add a little 
sugar in the form of what confectioners call kisses, but no vinegar 
or pepper on any account. A little spice improves him, but it 
must be used with judgment. Do not stick any sharp instrument 
into him to see if he is becoming tender. Stir him gently, watch- 
ing the while, lest he lie too flat and close to the kettle and so 
become useless. You ‘cannot fail to know when he is done. If 
thus treated you will find him very relishable, agreeing nicely with 
you and the children, and he will keep as long as you want, unless 
you become careless and set him in too cold a place.”’ 
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WEIGHTS AND MEASURES. 
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Go to W. S. Henderson’s Grocery to buy Staple Groceries. 
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Page 32, Fruit Pudding, (Jennie Cauffield,) add one cup of 


sugar. 


Page 41, Velvet Cake, (Mrs. Tracy,) should read ‘‘two tea- 
spoonfuls baking: powder.” 


Page 46, ‘Cookies: (Mrs. L. H. Campbell,) should read: 
‘Roll thin and bake quickly.’’ 


: Page 47, Fruit Cookies, should be sfomed raisins. 
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Drug Co. 


“Poing my 
Own work.” 


How often have you heard a tired woman 
make this remark? Very often, no doubt. The 


Nanse 


Was made for these noble women who devote their lives to the 
comfort and welfare of others. There are many things that 
commend this invention, but not the least is this: It makes 
house-work no longer a drudgery, but a pleasure. 


We have tyied itj 
we know what it can do; 
we recommend its 


SALT LAKE HARDWARE CO. 


SIGN OF BIG CUN. 42 & 44 W. Second South St. 


You don’t belong here, and nobody has any use for you. It’s all up with 
Straw now. Time has un-headed him completely. Our new and stylish 
fall Derbies claim all heads. They are the correct shape for the season, 
and for quality and wear as well as appearance, they are not equalled in 
this town at our prices, $1.00 and up. Our $2.50 Derby would cost you 
$3.50 anywhere else in this country. A cheap hat always looks cheap, and 
wears seedy so soon that it isn’t worth taking as a gift. 


STRICTLY ONE PRICE —cmsammth. 


J. BP. GARDNER, 


136 and 138 Main Street. 
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W. J. MONTGOMERY, Agent. 


* 160 MAIN STREET ¢# 
Pe eae. OK 


No matter how excellent the 
receipts given in this book may Be, 
the results depend entirely on the 
use of good fuel in preparing them. 

This can be secured by sending 
your orders to the Company who 


furnish clean, even sized coal. 


The WEBER COAL GO., 


S==160 Main Street .=>~~— 


Gallawal, OOGK « FralGls 


You will find lhe best line 
of articles for cooking and 
Serving all dainties prepared 
j from receipts 1p this book. 
Our motto, “UP TO DATE.” 


Best assortment. Lowest 
Va o prices. We atty ko please all. 


166 5. M 9. Mall Sti Sbrett, = Sal Lak6 Oltl. 


ALEX. ds Vx 


Wholesale and Retail 


J 


eweler & \f 
262 Main Street, SALT LAKE CITY. 


I have the most complete workshop in this city for the manufacture 
of jewelry and medals of all descriptions. 


DIAMOND MOUNTING A SPECIALTY. 


In watch repairing I cannot be excelled. I do nothing but first- 
class work at moderate prices. 

References by permission from over 300 persons in this city and 
territory that I have fitted with glasses. 


| MAKE NO CHARGE FOR TESTING EYES. 


F, AUERBAGH & BRU. 


THE LEADING= 


Wholesale and Retail 


<SDRY GOODS HOUSE 


In the Inter-Mountain Region > 


The House that sells the Hardains! . 
The House that’s never Empty! 
The House that’s never Quill! 
(he Wide-awake House 
Se3 Por Wide-awake Shoppers! 


An Immensely Large and Surpassingly 


fall and 


fiurs! furs! = MILLINERY. 


Always in the front rank A See he display of 
we will show a gigantic elegantly trimmed hats. 
stock of 


FUR CAPES,  URSIORES GOO, 


CLOAKS AND SUITS. Bocce Lully Boye 
Splendidly equipped de- }, Clothing Departments 
partment. We excel in } are all stocked with a 
perfection of quality, | magnificent stock of 
style and fit. ; new goods. 


If you want to make 
your Boys Look Styl- 
ish, why just come in 
and get one of our Ele- 
gant New Fall Suits. 
All the well dressed 
boys get their suits 
from us. We have 
them all sizes and 
kinds, from $1.00 a 
suit to the best made 
on earth. 
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BOYS’ OUTFITTERS. 


(ft eH 


V(Al{ 


THE MENS’ AND 


S. D. EVANS, 
Undertaker | 
and Esmbalmer 


Gollege Graduate of Embalming. 


| HOLMES BLOCK, 213 STATE ST., 


SALT LAKE CITY, UTAH. 


Special attention given to the shipment of bodies. 


© Open all Night, « - TELEPHONE 364. @ 
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